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OUR HAPPY NEW YEAR TO YOU 


Because of your requirements The vISKING Corporation has built this 
new casing plant in Loudon, Tennessee. It is now in production 
and casings will be shipped from there soon. 

We are confident this additional productive capacity will give you 
service and quantity, consistent with VISKING quality standards. 


THE VISKING CORPORATION 


CHICAGO 38, ILLINOIS IN CANADA: VISKING LIMITED, LINDSAY, ONTARIO 


Pioneers and leaders in research and manufacture of a complete line of cellulose and 
plastic casings for the packing industry. 











BUILT BY SPECIALISTS 





BUFFALO-STRIDH 
CASING 
PROCESSING MACHINERY 
will give you 
BETTER YIELD—better casings. 
Will save maintenance 
and labor. 








Buffalo sausage machinery 

is designed, manufactured and 
serviced by the most highly 
specialized organization of its 
type. That's why Buffalo 
machinery... today as always... 
produces the highest quality 
sausage for the lowest overall cost. 
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Write for catalog 
and information 


Cylinders for Buffalo stuffers are precision 
ground to a mirror finish with a patented internal 
grinder. The high finish and special 
semi-steel casting prevent leakage and meat discoloration. 

They help you make finer sausages. 






@ “Cool Cutting" 
Grinders 


@ “Direct Cutting" Converters 
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The Highest Quality 
ul on oO in Sausage Machinery 


for over 87 years 
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JOHN E. SMITH’S SONS CO., 50 Broadway, Buffalo 3,N.Y. Sales and Service Offices in Principal Cities 











THE | 





nery 


| Cities 








They're beating 
the shrink problem-— 
and so can you! 
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Mil-O-Seal and Mil-O-Casing packages 
by Milprint Co., Milwaukee, Wisconsin. 





F YOU’RE packaging processed meats, you 
know what a problem shrinkage is. You can 
solve it right now by switching to PLIOFILM 
casings like those shown here. 


PLIOFILM is so moisture-resistant, so airtight, 
it cuts meat loaf shrink as much as 97%. 


What’s more, PLIOFILM is puncture-resistant, 
doesn’t shatter or run. Its clear transparency 
flatters your product. It takes printing beauti- 
fully, handles easily in automatic packaging 
machinery. No wonder PLIOFILM is going over 
big with the industry’s biggest names. Get all 
the facts plus help on your own problem from 
the Goodyear Packaging Engineer. Write: 
Goodyear, Packaging Films Dept. X-6419, 
Akron 16, Ohio. 


Pliofilm, a rubber hydrochloride—T.M. The Goodyear Tire & Rubber Company, Akron, Ohio 
Mil-O-Seal, Mil-O-Casing—T.M.’s Milprint Co., Milwaukee, Wis. 


See ‘THE GOODYEAR PLAYHOUSE"’—TV—Sunday 9-10 E.S.T. 
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PEPPER 


Like any foundation, a basic seasoning 
such as pepper must be a skillful composite 
of the finest materials and artistic crafts- 
manship. SPISORAMA dry soluble PEPPER 
is @ premium product, made from pure 
oleoresin black pepper decolorized and 
standardized at a level of ultimate quality. 
All the bite, all the time-honored flavor of 
the world’s finest Black Pepper are cap- 
tured in this product, and made instantly 
available for maximum utilization in dry 
soluble form. Absolute freedom from speck- 
ing is guaranteed, as are maximum purity, 
potency and predictability. Exacting stand- 
ards of manufacture, and the use of all 
stainless steel equipment are our own best 
assets and our safeguards to you. Trial 
quantities on request. 





Our 158th year of serwice 


DODGE & OLCOTT, INC. 
180 Varick Street, New York 14, N. Y. 
Sales Offices in Principal Cities 


ESSENTIAL OILS AROMATIC CHEMICALS +: PERFUME BASES 





FLAVOR BASES:DRY SOLUBLE SEASONINGS 
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Each Packer a Leader 


January 2, 1957 is the day to start ob- 
serving the resolution which, we are cer- 
tain, every meat packer intends to make on 
January 1. 
~ “T will sell my meat for its true worth, 
as accurately as my organization can deter- 
mine that worth, and the price will include 
a profit for the business.” 

The 260 or more working days that fol- 
low in 1957 will afford a fine opportunity 
to make the resolution a fact rather than 
a pious motto hanging on the salesroom 
wall. To make it effective, however, each 
packer must back himself into a corner, and 
address himself firmly about as follows: 

“The price at which your meat is sold 
should be your price and not that of Jack 
Doe or Sammy Spinks down the street. It 
should be your price and not a quotation— 
no matter how accurately that quotation may 
reflect the preceding day’s market—from the 
NP’s ‘Yellow Sheet.’ If you cannot price your 
product correctly to make a profit, you had 
better find out how. If your accurate price 
does not permit you to compete with others, 
you had better find out why.” 

We are convinced that too many pack- 
ers, either through ignorance or laziness, 
give undue weight to “outside information” 
in setting their selling and pricing policies, 
and neglect the “inside information” about 
their own businesses which should constitute 
their primary guide. One starts off hell-for- 
leather for the deep, cold sea and, lemming- 
like, the rest of the pack follows in his wake. 

Let’s forget the game of follow-the-leader 
for 1957 and, instead, as individual meat 
packing companies, bring in that extra 4c 
or le or 1%c of realization per pound that 
will make the new year a good period rather 
than a poor or a fair one. 


News and Views 





Sausage Manufacturers will become general members of 


the Western States Meat Packers Association, rather than asso- 
ciate members, and have a voice in the management of the 
association under action taken recently by the WSMPA board 
of directors. General membership, heretofore, has been con- 
fined solely to companies slaughtering livestock. Acceding to 
the request of the sausage committee, the board amended the 
by-laws to require that all manufacturers of sausage, cooked 
and prepared meats become general members. Dues will be 
based on a sliding scale, with a maximum of $600 a year to 
be paid by those companies having $1,000,000 or over in sales 
of sausage and cooked and prepared meats. The directors 
voted to increase the membership of the board from its present 
34 to 36, with 12 to be elected each year for a three-year 
term. Two of the members will be elected at large and will 
represent sausage manufacturers. E. F. Forbes, WSMPA presi- 
dent and general manager, reported a new record high mem- 
bership of 466, including 184 general members and 282 asso- 
ciate members. 

Among issues discussed by the board were the motions filed 
in Washington, D. C., by Swift & Company, Armour and Com- 
pany and The Cudahy Packing Co., asking to be released from 
certain restrictions of the 1920 packer consent decree which 
prevents them from handling many non-meat items and from 
operating retail outlets. WSMPA has requested permission of 
the U. S$. Department of Justice to intervene in opposition. 


Net Earnings of Hygrade Food Products Corp., Detroit, dur- 


ing the 53 weeks ended November 3, 1956, rose to $2,429,349, 
compared with $2,305,791 in the 1955 fiscal year, despite a 
much higher provision for U.S. and foreign taxes on income, 
Hugo Slotkin, president and chairman, disclosed in the com- 
pany’s annual report to shareholders. Sales for the 1956 year 
amounted to $361,996,708, an increase over the 1955 year’s 
$334,324,118. Net earnings before provision for taxes on in- 
come were $5,265,500 in 1956 and $2,901,891 in 1955, Slot- 
kin said. Provisions for taxes were $2,836,151 and $596,100, 
respectively. Due to loss carry-forwards not reflected in the 
financial statements, however, no tax liability was reported to 
the Internal Revenue Service for 1955 and the unused portion 
of these losses will have the effect of reducing by $1,700,000 
the amount of tax to be reported for 1956, Slotkin said. 

Hygrade acquired Deerfoot Farms Co., Southborough, Mass., 
and two small meat distributing outlets in Miami during the 
1956 year. The company’s program for plant rehabilitation and 
improvement was continued and involved capital expenditures 
during the year of $4,500,000, Slotkin said. These changes and 
improvements will enable the company to operate more eco- 
nomically and increase its production, he explained. 

Another packing company, Stahl-Meyer, Inc., New York 
City, has reported a net profit of $71,167 for the year ended 
October 26, a decline from the $84,060 earned in fiscal 1955. 
Net sales also were lower in 1956, amounting to $18,497,011 
as against $18,642,780 in the 1955 year. 


Hot Dog Hungry Americans will put away approximately 


1,110,000,000 Ibs. of franks during 1957, Tee-Pak, Inc., Chi- 
cago, has predicted. At an average of 9.1 to the pound, that’s 
10,101,000,000 individual hot dogs, or a per capita consump- 
tion of approximately 60.1 compared to 57 consumed in 1956, 
the company pointed out. Total frank consumption in the U. S. 
was estimated at 1,035,000,000 Ibs. for the current year, the 
first time it has gone over the billion-pound mark. Tee-Pak 
based its 1957 prediction on the assumption that the recent 
vears’ relatively steady annual increase of about 7 per cent in 
hot dog consumption will continue in the year ahead. 













UBLIC unwillingness to live 
with bad sme!ls—general or per- 


sonal — has been heightened 
(partly by advertising) in recent 
years and the management of meat 
packing and rendering plants should 
recognize this attitude and take steps 
to avoid odor nuisances before they 
become noticeable and are serious 
enough to provoke complaints or to 
bring about legal action. 

While the control of some smells 
can be provided for in original plant 
construction and equipment, the prob- 
lem may arise anew because of plant 
expansion or alteration or the devel- 
opment of surrounding areas for resi- 
dential or business use. Solution does 
not necessarily call for extensive re- 
building, change in processes or large 
expenditures. It does require, how- 
ever, some evaluation of the effects 
of odors, a study of individual re- 
quirements and a knowledge of ef- 
fective methods of treatment. Con- 
sideration must not only be given to 
those odors that wander outside the 
plant, but also to those encountered 
in offices and other working enclos- 
ures within the plant. 

The psychological effects of odors 
are sometimes surprising. Once the 
question of a smell, or supposed 
smell, has been aired in a neighbor- 
hood, a series of developments may 
occur which verge on hysteria. Com- 
plainants claim damage to household 
contents and garments, and assert 
that hair falls out, dogs bark, hens 
refuse to lay and automobiles refuse 
to run, In one case an epidemic of 
measles was claimed, in court, to be 
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The Odor Problem 


Here are Several Ways 


_ To Approach Solution 


By H. NYE JOSLEYN 
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UPPER LEFT: Treatment of odor by counteractant. Application to a small exhaust stack show- 


ing installation of calibrated spray nozzle. 


(Photograph by Airkem Inc.) ABOVE: An 


experimental air washer which has been employed satisfactorily in a rendering room. 


the result of odors coming from a 
processing plant. Somewhat parallel 
situations can develop among the 
workers inside the plant. 

Although seldom, if ever, actually 
harmful in themselves, many odors 
are objectionable just by their pres- 
ence. Smells which have been ac- 
cepted for years in an isolated locality 
occasionally make the headlines as 
homes, office buildings or factories 
spring up close by. Much can be done 
to control these offensive odors. Prin- 
ciples include reodorization or per- 
fuming, counteraction, cleanliness, 
water washing and improved opera- 
tion of present equipment. 

When two odors of nearly equal 
strength are mixed together, a blend 
of the two smells, or possibly a little 
of each, may be identified. If one is 
considerably stronger than the other, 
it hides or disguises the weaker. This 
form of control by perfuming or mask- 
ing may not work too well over ex- 


tended periods because of the diffi- 
culty of keeping an accurate balance 
of relative strength and because any 
strong odor may, after a time, become 
in itself objectionable. 

However, certain pairs of odors 
mixed in appropriate concentrations 
have been found to be antagonistic 
to each other so that the significant 
odor is cancelled out or very much 
diminished. It is important to know 
that true counteraction of odors leaves 
no overriding smell of any kind. 

Since most smells about the plant 
originate from processing, unclean 
conditions or accumulated waste, the 
most direct and practical way of 
elimination is to strike at the source. 
While this is not always possible or 
feasible, it is the first consideration. 

Good housekeeping to eliminate 
offensive odors requires rigid controls. 
Not only should accumulated stock- 
yard manure be removed daily, but 
pens and runways must also be 
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cleaned out on a regular schedule. 
Surfaces about the yards should be 
constructed to prevent filth from pen- 
etrating loose soil and building up 
stenches which are difficult to remove. 
Piles of machinery, barrel staves, 
used paper or broken racks promote 
fermentation and harbor vermin. Dirty 
catch basin areas can be cleaned and 
ventilated so as not to build up 
stenches which are often offensive 
to the most acclimated employe. Not 
so obvious is the unscheduled boil- 
ing over of inedible and other render- 
ing tanks or the improper care of 
equipment already installed to con- 
trol recognized odors. 

The escape of large amounts of 
ammonia is not unknown in many 
packing plants. Planning for handling 
such an emergency is well worth 
while, not only because of the bad ef- 
fect on public relations when a large 
volume of irritating odor may spread 
over a wide area, but also in mini- 
mizing down time and the cost of 
making repairs. 

Water used in certain specified 
ways is frequently successful in com- 
batting the heavy odors of closed 
cookers or the more widespread smells 
encountered in free air. Atmospheric 
condensers and water-sealed vacuum 
pumps are popular for vented tank 
service in packing plants. Other ways 
of utilizing water, which have proved 
satisfactory in individual instances, 
are air washing and scrubbing. 

Simple jet condensers can be used 
in any plant to remove concentrated 
odors where a deep vacuum is not 
required. Such a condenser consists 
of an enlarged tail pipe with enough 
water sprayed into the top to give 
increased air velocity and turbulence. 
When designed for vacuum cooking, 
this style of condenser must be 34 
ft. in height. Commercially made con- 
densers may be purchased for special 
needs and are effective for odor re- 
moval as the fumes and water are 
brought into intimate contact. 

Reciprocating pumps used to pro- 
duce varying degrees of vacuum and 
reduce odors are similar to those used 
for boiler feedwater control with the 
exception of being fitted with large 
valves and pistons. Water is fed into 
the suction pipe where, while acting 
as a seal to the valves and pistons, 
it is agitated and forced into close 
contact with the fumes. Absorption 
is efficient without excessive use of 
water if the temperature of the dis- 
charge is maintained near 190° F. 

Vacuum pumps are frequently in- 
stalled by-passed with a small atmos- 
pheric condenser to meet the variable 
venting requirements encountered in 
cooking. The pump uses considerably 
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DIFFERENT WAYS OF USING WATER FOR WASHING AND SCRUBBING 


less water, but the condenser, with 
its absence of moving parts, requires 
less maintenance, The dual setup is 
particularly valuable in providing an 
alternative means of controlling odors 
when one of the units is in need of 
repairs or cleaning. 

Bubble towers in which the con- 
taminated air is bubbled up through 
the liquid are used to remove odors 
which have a comparatively strong 
resistance to absorption by water. 
Rising bubbles of the odorous air, 
under controlled pressure, pass pro- 
gressively up through trays of fresh 
water. The level of the water in each 
tray is regulated by overflow pipes. 





COUNTERACTANT being applied to odor- 
ous exhaust from cooker being released 
through stack. Note the spray gun at top. 
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As the air rises up through each of 
the trays it is distributed under re- 
striction of slotted bubble caps (see 
sketch). A rough but simple demon- 
stration of the principle involved 
would be in air bubbling up from 
perforated pipes, or porous filters, 
laid in the bottom of a tank of water. 
The pressure or resistance on the 
bubbles would be controlled by the 
depth of the water. Bubble towers 
up to 24 ft. in diameter are being 
used to absorb objectionable odors 
from large distilling operations. Other 
systems of upright cylinders filled 
with broken stone, coke, ceramic 
rings and like materials are similarly 
utilized for the same purpose. 

While practical application of this 
system of conditioning air is often 
thought to be suitable only for the 
lighter smells, water washing is gain- 
ing in popularity in eliminating the 
heavier stenches of industry. 

Investigation as to whether air 
washing will be practical and effec- 
tive in dealing with an odorous con- 
dition is not difficult or very expen- 
sive. Lack of reliable calculating data, 
together with the wide range of smells 
which are encountered, makes it de- 
sirable to experiment to determine 
capacity and costs before larger units 
are built. Construction of a small 
testing unit can be accomplished at a 
cost of less than $300. 

Such an experimental air washer 
(see sketch on page 12) that has 
proved effective is built of light 
weight galvanized sheet metal in the 
shape of an elongated chamber with 
a bottom sloping to drain at one end. 
On the opposite end is fitted a fan 
having a capacity of about 2500 cfm. 
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at 4% in. of static pressure. Six inches 
in from the fan is the first of three 
banks of four sprays each, which are 
equally spaced toward the baffle. 
Each bank of sprays is adjusted to 
flood completely a cross section of the 
box. Spray heads are similar to Mar- 
ley S4S of %-in. size with 3/16-in. 
orifices. The closely spaced louvers 
of the baffle are 3 in. wide with %-in. 
downward curving lips on the far side 
to retard carry over. Two matted 
aluminum type filters, fitted so as to 
be removable for cleaning, are in- 
stalled close to the discharge side of 
the baffle. Provision is made for later 
addition of one or two more filters. 
Openings are cut into the top and far 
side in the drained end of the cham- 
ber to provide alternate directional 
flow of the washed air either up a 
_stack or back into the immediate 
area, Covered hand holes are pro- 
vided over each bank of sprays. 

The test unit can be installed near 
the ceiling or at some other appropri- 
ate location to allow a fair sampling 
of the contaminated air. Because nose 
testing close to the odoriferous area 
is likely to be unreliable, a vent is 
extended out into clean air. Variations 
in effective capacity may be obtained 
by changing the volume of air flow; 
use of different water pressure and 
orifice sizes; addition of more filters; 
adjusting the louvers; and by rais- 
ing or lowering the water tempera- 
ture or fumes under test. When 
properly adjusted, the unit may be 
expected to remove 70 per cent to 
100 per cent of the odor. One of 
these units, installed several years 
ago in a strongly odorous rendering 
processing room, proved to be so ef- 
fective that it was left in the trial 
position on the ceiling where it has 
since been in continual operation. 

In the control of heavy plant odors, 
it is seldom necessary or desirable to 
remove every trace of odor but only 
to reduce the smell so that it cannot 
be discerned at short distances when 
mixed with free outside air. 

Besides water scrubbing, other 
ways of treating odor-contaminated 
air are used either alone or in com- 
bination with water washing. Electric 
precipitation and sonic flocculation, 
while excellent for recovery of par- 
ticulate material from air streams, are 
expensive and have limited value in 
odor removal. Incineration can do a 
good job of burning combustible 
fumes, but satisfactory operation calls 
for expensive equipment, close oper- 
ating attention and flame tempera- 
tures of from 1200° F. or higher in 
some instances. Costs of construction 
and operation are high. Activated car- 
bon filters are effective for the com- 
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EXHAUST STACKS with counteractant spray 
discharging into turbulence under inverted 
cones. Photos were taken by Airkem Inc. 


plete absorption of comparatively 
small amounts of odor, but using this 
method for a high concentration or 
large volume requires frequent 
changes or rejuvenation of the filters. 
To be effective, all of the odors must 
pass through the filters, which, to- 
gether with the cost of operation, 
makes this method generally imprac- 
tical for use in packing plants. 
Counteraction of odors, as previ- 
ously defined, is progressively com- 
ing into packing plant use for both 
continuous and emergency applica- 
tions. Recommended by at least one 
major meat packer and a number of 
smaller concerns for satisfactory re- 
sults in controlling rendering and 
other odors, utilization of specially 
formulated counteractants gives 
promise of being a valuable aid with 
many possibilities. Several plants are 
known to have lifted legal injunctions 
against objectionable odors by em- 
ploying this method. Individual form- 
ulas are used for treating different 
odor classifications. Smoke odors 
which have infiltrated into stored 
materials, as well as other lighter 
smells which accumulate in office 


air-conditioning systems, can be treat- 
ed in this way. 

Equipment required for odor coun- 
teraction can be installed in a rela- 
tively easy manner. The equipment 





ADJUSTMENT of calibrated nozzle through 
which counteractant is fed into the air. 


cost for treating heavy odors vent- 
ing through a single stack is usually 
less than $150 to $200. Other in- 
stallations can be made to combat 
odors contained in free air inside or 
outside the plant. While application 
usually consists of spraying on, over, 
or about the odoriferous area by 
means of calibrated atomizing noz- 
zles, the treatment is sometimes added 
directly to the contents of rendering 
tanks or other vessels. The counter- 
actant vaporizes to be immediately 
effective as it combines with the air 
stream. Regardless of whether the 
stream of the odor is held to the 
ground by air inversion or is vertically 
or horizontally distributed, the coun- 
teractant is carried along with the 
malodor. 

In some applications around ren- 
dering plants and refineries, where it 
is not advisable or economical to 
gather all of the odorous gases into 
exhaust ducts, the counteractant is 
sprayed into the open air near the 
more important sources of origin. 
Service requirements are very small 
or nonexistent. Suppliers indicate they 
will make free trial installations if 
the plant will stand the moderate 
expense of the chemicals used. 

Because there is no universal odor 
counteractant, special formulas are 
required for specific groups of odors. 
While it is rather easy for an odor 
expert to identify characteristic odors, 
the nose is not particularly sensitive 
in discriminating between the intens- 
ities of concentration. In some cases 
it is necessary to increase or decrease 
an odor by 20 per cent to 50 per cent 
before the nose consistently detects 
the difference. For this reason, a fair 
trial period is considered to be of 
from 20 to 30 days duration to de- 
termine the minimum amount of 
treatment necessary to take care of all 
variations in odor level. The more in- 
tense the odor the more counteract- 
ant is reqiured for neutralization. 
More than 4000 odors have been 
classified and typed. 

It is recognized that odor counter- 
actants used in work areas must not 
be toxic, allergic, inflammable or cor- 
rosive. They should not be expected 
to be entirely effective on dusts or 
other particulate air-borne material. 
Odor counteractants have been suc- 
cessfully used, in varying formula- 
tions, in the following ways: 

Melters: 1 qt. to 6000 Ibs. of ren- 
dering material. 

Blood dryers: 2 qts. to 7000 Ibs. 
of blood. 

Hog hair cook tank: 1 gal. to 1500 
Ibs. of hair. 

Stockyards: Sprayed directly onto 

[Continued on page 19] 
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A LOOK AHEAD 





Armour Finds Frozen Meats Need 
Both Retail and Consumer Promotion 


N_ objective appraisal of the 

frozen red meat market reveals 
that the meat industry has a period 
of investment in equipment and fa- 
cilities before 
there can be any 
realistic expecta- 
tion of profits, 
stated D. B. Love, 
general manager, 
frosted foods di- 
vision, Armour 
and Company, 
Chicago, in a 
speech delivered 
recently before 
the New York 
State Food Merchants Association. 

The development of a broad and 
profitable consumer market for frozen 
conventional steaks and roasts, the 
so-called red meats, will require ag- 
gressive and continuous promotion 
and advertising aimed at the retail 
trade and consumers, Love said. 

Some of the educational effort will 
have to deal with fundamentals. Er- 
roneous concepts of frozen meat han- 
dling at the consumer level will have 
to be rectified. For example, some 
housewives think they must imme- 
diately prepare a piece of thawed 
meat or toss it into the garbage pail. 

Confirming results of earlier re- 
search work conducted by Penn- 
sylvania State University, Prof. P. 
Thomas Zegler states that refreezing 
of meat does not materially affect 
its quality. If there is more meat in 
a thawed package than can be con- 
sumed at a meal, it should be re- 
wrapped and refrozen promptly. This 
is not an invitation to carelessness, but 
rather a precaution against the mis- 
guided wasting of frozen meat. 

The consumer also needs to be 
told how to cook frozen meat. Many 
women think that frozen meats re- 
quire all sorts of special procedures. 

To check on this, he went to Ar- 
mour’s home economics department. 
There he was told that frozen meat 
cookery is basically the same as fresh 
meat cookery and that the cooking 
time depends on the size of the cut. 
Large cuts such as roasts or pot roast 
may be cooked frozen or after they 
are thawed. If cooked frozen, they 
will require from one half to one third 
longer cooking time. 

With smaller cuts such as steaks, 
chops and specialty sandwich items, 
the recommended procedure is to 





D. B. LOVE 


cook from the frozen state. Unless the 
meat is more than one inch thick, 
the cooking time required will be 
little more than for comparable fresh 
meat. The thinner frozen meats 
should be placed in a hot pan and 
cooked for the shortest possible time. 

Besides the basic necessity for win- 
ning the retailer and the consumer 
over to frozen meats, there is the ad- 
ditional problem of adequate facilities 
to process frozen meats. Love stated 
that today the meat industry lacks 
facilities to produce economically and 
on a large scale, a full line of meats 
for self-service cases. The retailers, 
generally, also lack adequate freezer 
show case facilities. 

However, he said, the cutting, trim- 
ming and packaging of frozen meats 
at the packing plant embody a new 
concept of meat distribution that can 
benefit the whole industry. For one 
thing, frozen meat does away with 
the traditional rehandling and shrink- 
age of dressed meats. While there 
is no indication that frozen meats will 
suddenly sweep the country, there 
is a steadily growing trend toward 
these products. The eventual swing 
to frozen meats is inevitable, Love 
declared to the food merchants. 


Behind this swing is the factor of 
convenience which the present day 
housewife both appreciates and de- 
mands. However, we should bear in 
mind that here we are dealing with a 
food and, as with all food items, the 
convenience of frozen and prepor- 
tioned meats should not come before 
such primary considerations as qual- 
ity, flavor and nutrition, he observed. 

Modern-day freezing techniques, 
which differ from old cold storage 
methods as the modern refrigerator 
differs from the ice box, help to assure 
top eating quality for the consumer. 
Modern freezing locks in the flavor 
and nutritive values of the meat. As 
long as meat remains frozen, under 
proper storage temperatures of zero 
or below, and is properly packaged, 
it is not subject to flavor or moisture 
loss resulting from drip or dehydra- 
tion, Love stated. 

All research indicates only a neg- 
ligible loss of nutrients when meat 
is quick frozen and properly stored. 
For example, pork, which is a good 
source of niacin and thiamine, showed 
no appreciable loss of these nutrients 
after six months of freezer storage, he 
pointed out. 

Frozen lamb chops showed no loss 
whatever of niacin and thiamine after 
six months. Some highly nutritious, 
but highly perishable products, such 
as liver and sweetbreads, permit the 
consumer to realize their maximum 
benefits when they are quick frozen. 

Love then told about Armour’s 


future plans for frozen meats, which 
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REVAMPED PACKAGE design separates the Armour and Company line of frozen, prepack- 
aged "convenience" meats into two groups—"3-Minute Meats" and "Main Meal Meats''—to 
show housewives how the products fit into their daily meal planning. The 3-Minute group 
provides sandwiches or snacks that can be prepared quickly. Products in Main Meal group 
require 20 minutes or less of cooking time and provide portions for a full course meal. New 
package designs emphasize the 3-Minute Meats and Main Meal Meats on the top panels 
and in "sunbursts" on the face of the cartons. A switch from green to red as the dominant 
package color also is scheduled. Promotional program for 1957 includes local market adver- 


tising, display and merchandising allowance and 


pr and Pp Emphasis 





will be on uniform brand-name quality, standardized portions, ease of storage, and speed 
and convenience of preparation of both the 3-Minute and Main Meal meat lines. 
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fall into two general categories: the 
red meats and the convenience items. 
Significantly, Armour has just come 
out with frozen packaged red meat 
as a retail item. 

It is a limited line which includes 
beef sirloin strip steaks, both bone- 
less and bone-in; top sirloin beef 
steak; chopped round steak with 
butter added; boneless stewing beef 
and loin lamb chops. It is being intro- 
duced, market by market. In a short 
time, boneless pork chops and veal 
cutlets are to be added to the red 
meat list. 

Before entering this market, Ar- 
mour made a thorough and intensive 
study of what had been done in the 


frozen meat market in the past 20 
years. As a result of this study, the 
company knows that the industry 
must do an educational job before 
the switch from fresh to frozen will 
take place. However, Armour feels 
there is a convincing story to tell the 
retailer about greater profits, Love 
stated. Frozen red meats eliminate 
expensive product loss through spoil- 
age, shrinkage and markdown. They 
lower labor and handling costs, as 
the cutting, trimming and packaging 
is done by the packer. Errors in cut- 
ting, weighing and pricing are elimi- 
nated at this level. 

In the convenience category, Ar- 
mour has two general varieties: the 
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Oftentimes it is the highest quality sausage that 
lags behind in the race for sales . . . becaus 

of ineffective seasoning. More and more sausage 
makers are switching to AROMIX to rescue their 


AROMIX ... 
THE MARK 
OF QUALITY 


lost sausage revenue. A good seasoning is the 


secret of fast-selling sausage! 


AROMIX CORPORATION 


1401-15 W. Hubbard St. «+ 


Chicago 22, Ill. « 
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GET THE BEST PROTECTION 
YOUR MONEY CAN BUY... 


Always 


Call or write 


@ 
CINCINNATI. INDUSTRIES INC. cin 


CINCINNATI 15, OHIO 


use CINDUS quality creped meat covers, 
and cut sheets. A complete line of uniform, creped packaging 
materials is available for prompt delivery. 

top protection—specify CINDUS creped packaging products. 


barrel liners 


Give your meat 
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quick snack item and the main meal 
meats. The first includes buttered 
beef steaks; thinly sliced steaks; 
cheeseburgers; and beef grill steaks, 
with or without barbecue sauce. These 
compete with other quick-eat items 
such as cold cuts, luncheon meats and 
peanut butter. 

The main meal meats compete with 
fresh red meat, fish and poultry and 
include breaded veal drumsticks, 
breaded pork cutlets and breaded 
veal steaks. 

The packaging identifies each group 
—a sunburst, with either 3-Minute 
Meats or Main Meal Meats imprinted 
in it, makes identification easy. Both 
are sold under the Armour Star brand 
label. In advertising and promotion, 
Armour presents the products for 
what they are and how they can best 
be used, Love went on. The selling 
points for these frozen meats are: 
assurance of good quality, standard 
number of uniform portions, conven- 
ience of storage and ease and rapidity 
of preparation. 

Not only is there room for growth 
in red meats and convenience meats, 
but the industry is on the threshold 
of a vast new experience in the field 
of prepared frozen meats, Love 
claimed. Armour is currently intro- 
ducing chili pot pies and ham pot 
pies, both of which have had ex- 
cellent field test results. 

He stated that the retailers are 
accepting the frozen packaged meat 
items because of their known con- 
trol possibilities. He cited the ex- 
ample of one large Midwest retail 
chain which not long ago had big 
signs behind its meat counters say- 
ing, “No Frozen Meat Sold Here.” 
Today, that chain stocks several of 
Armour’s convenience meat items. 
Eight cases weekly are being sold 
per store throughout the chain and 
17 cases in those that have adequate 
freezer show cases. 

In conclusion, Love ‘stated that the 
strong entry of other name packers 
into the frozen meat field will ex- 
pand the merchandising of these 
products by helping to establish con- 
fidence in frozen meat quality and by 
aiding in the all-important retailer- 
consumer education program. 


Financial Notes 

Directors of The Cudahy Packing 
Co., Omaha, having declared a reg- 
ular quarterly dividend of $1.125 a 
share on 4% per cent cumulative 
preferred stock and also cleared re- 
maining arrearages on the stock with 
a special dividend declaration of 
$6.75 a share. Both dividends are 
payable January 15 to stockholders 
of record on December 31, 1956. 
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R. M. Moffitt Dies; Served 
Hull & Dillon, Cudahy Firms 


RussELL M. Morritt, 59, vice 
president and general manager of 
The Hull & Dil- 
lion Packing Co., 
Pittsburg, Kans., 
since August, 
1955, died of a 
heart attack. He 
joined the Pitts- 
burg concern as 
general sales 
manager in Feb- 
ruary, 1955, after 
32 years with 
The Cudahy 
Packing Co. in several key posts. 

Moffitt was manager of the Cudahy 
plant at Newport, Minn., for five 
years until operations were discon- 
tinued there in the fall of 1954. He 
served earlier as Cudahy office man- 
ager at Denver, Wichita and New- 
port and in various positions in the 
accounting department at Wichita. 
Moffitt was elected president of Live- 
stock Conservation, Inc., Northwest 
division, in the spring before the 
Newport plant was closed. 

Survivors include the widow, Dr- 
BORAH; a son, JOHN Morritt of Cody, 
Wyo., and a daughter, Mrs. A. L. 
CHAMBERS of Leavenworth, Kans. 


PLANTS 


Roth Packing Co., Glenwood, Iowa, 
has completed initial planning for a 
$300,000 plant expansion, JOHN 
SCHUMACHER, plant manager, an- 
nounced. Construction of the new ad- 
dition, which will square up the pres- 
ent building, is scheduled to begin 
early next spring. Increased refrigera- 
tion and processing facilities to be 
provided by the expansion project will 
enable Roth to launch a more exten- 
sive program in the merchandising of 
fancy beef cuts, Schumacher said. A 
new fabricating department will 
break down beef carcasses into pri- 
mal cuts so the cuts can be shipped 
to the markets best suited to them. 





R. M. MOFFITT 


Jack BEveERLY, livestock auction 
operator at Salina, Kans., and his son, 
Jack, yr., have reopened the former 
C. K. Packing Co. plant, Salina, which 
they bought several months ago. The 
new firm will be known as Beverly's 
Independent Packing Co. Jack, jr., 
will serve as plant manager. 


Singer Bros. Portland, Ore., has 
purchased a former potato chip fac- 
tory on SE 63rd ave., south of Foster 


The Meat Trail... 


rd., in Portland, for about $40,000. 
Lewis SINGER said the wholesale 
meat firm will make extensive altera- 
tions and equipment installations in 
the one-story, 100 x 105-ft. concrete 
building to provide a modern meat 
cutting and processing plant. The 
company plans to continue its exist- 
ing lines and also to begin production 
of smoked hams, bacon and sausage. 


The Small Business Administration 
has approved a loan of $200,000 to 
Brown Packing Co., Inc., Little Rock, 
Ark., the agency announced. 


Old Smoky Packing Co., Inc., Roy- 
alton, Pa., has purchased an abattoir 
on Rt. 441, Royalton, from Ribbon 
Realty Corp. for $56,200, according 
to a deed filed at the Dauphin County 
courthouse recently. 


Sales of The Hull & Dillon Pack- 
ing Co., Pittsburg, Kans., amounted 
to $2,747,018 in the company’s sec- 
ond fiscal year since it resumed oper- 
ation in August of 1954, M. J. SHE- 
WARD, president, announced. This is 
the largest volume in dollar sales the 
firm has achieved during the past ten 
year, Sheward said. 


Jones Packing Co., Paducah, Ky., 
has completed the installation of a 
new stainless steel smokehouse, part- 
ners RussELL Jones and his son, 
PAUL, announced. 


A charter amendment authorizing 
capital stock of $5,000,000 has been 
granted to Neuhoff Brothers Packers, 
Inc., Dallas by the secretary of state. 


Economy Sausage Co., Ltd., Van- 
couver, B. C., has purchased a new 
plant site in Burnaby, B. C., and will 
erect a 15,000-sq.-ft. building early in 
1957 for the preparation of cooked 
meats and sausage, JoHN H. Howe, 
secretary-treasurer, announced. He 
said the new plant will double pres- 
ent manufacturing capacity. The 
cooked meats division will be a new 
venture for the company, 


Although jackrabbits may be a 
plague to farmers, they are a fertile 
source of income to Southwest Ren- 
dering Co., Kinsley, Kans. The com- 
pany buys freshly-killed rabbits, sells 
the pelts to furriers, uses the livers 
to manufacture fish bait and sells the 
remainder of the carcasses to mink 
farms for food. 


The new and improved hog im- 
mobilizer being constructed at the 
Fort Dodge plant of Geo. A, Hormel 
& Co. is expected to be ready for 
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HONORED AT a special dinner on com- 
pletion of 30 years with Milwaukee Tallow 
& Grease Co., Milwaukee, Norbert Zazem 
(right) receives gold wristwatch from Mor- 
ris Segel, secretary of the company. Zazem, 
who started as an office clerk and later 
worked in all departments of the plant, 
has been general manager since 1949. 





use in February, according to EArt 
ECKERT, construction engineer. The 
new building also will be used for 
hog dehairing and hair processing. 


DEATHS 


JosepH A. ZinsER, 71, wholesale 
meat dealer in Cincinnati for 40 
years, died after a fall from a tree 
he was trimming in his yard. 


Y. K. Him, 61, treasurer and man- 
aging director of Kam Yen Jan, Ltd., 
Vancouver, B. C., packing company, 
died after a brief illness. 


Cart J. Meyer, 60, head hog 
buyer for Swift & Company at South 
St. Joseph, Mo., since 1934, died after 
an illness of nine months. He joined 
Swift at Kansas City in 1912, later 
managed the Swift plant at Water- 
town, S. D., and then went to Chi- 
cago where he established a system 
of hog grading for the company. 


JOBS 


Three long-time employes of Neu- 
hoff Brothers Packers, Inc., Dallas, 
Tex., have been elevated to assistant 
vice presidents, HENRY NEUHOFF, 
jR., president, announced. They are 
Leonarp Hamzy, who will head pur- 
chasing and personnel; MaRTIN A. 
McRepmonp, who will be in charge 
of production, and M. A. Paty, who 
will serve both as an assistant vice 
president and comptroller. Hamzy is an 
18-year Neuhoff veteran, and McRed- 
mond and Paty each have been with 
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the company 24 years. Other officers 
of the firm are JosEpH O. NEUHOFF, 
secretary-treasurer, and JoHn D. NEv- 
HOFF, vice president. Neuhoff officials 
said the firm’s tremendous growth 
during recent years had made it nec- 
essary to have more executives. 


TRAILMARKS 


IsapoRE FLEEKOP, head of Flee- 
kop’s Wholesale Meats, Philadelphia, 
has been named a member of the 
executive committee for the newly- 
formed men’s group of the Uptown 
Home for the Aged. The group is 


made up of business and professional 
men who will aid in the growth and 
development of the institution. 


Appointment of Food Enterprises 
Co., Baltimore, Md., and Frozen Food 
Enterprises Co., Philadelphia, Pa., as 
brokers for its retail line of flash fro- 
zen packaged meats has been an- 
nounced by Armour and Company. 


Howarp REBHOLZ, safety director 
of The Rath Packing Co., Waterloo, 
Iowa, discussed inspection for acci- 
dent prevention at a Southeast Iowa 
safety clinic in Burlington. Sponsors 
of the event were the Industrial 
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Ham and Sausage Cook Tanks 


St. John & Company is one of the few original manu- 


facturers of stainless steel packing house equipment. 
You deal directly with the men who design and build 
equipment to suit your special requirements—men 
who know by experience what difficult conditions are 
encountered in plant operations. 


St. John stainless steel meat trucks, soaking vats, 
smoke sticks, cutting tables, meat shovels and other 
products are reducing maintenance costs in packing- 
houses from coast-to-coast. 


Be sure to get the whole story of St. John super qual- 
ity stainless equipment. 


. . . Write for our new catalog today. 
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Safety Association of Iowa and the 
Burlington Chamber of Commerce. 


C. B. McCLeLLanp, treasurer of 
John Morrell & Co., and K. M. Joun- 
son, Morrell manager of insurance, 
will move their headquarters from 
Ottumwa to Morrell general offices 
in Chicago shortly after January 1. 


F. B. Cooper Co., Inc., New York 
City, has announced the appointment 
of JoHN FELSEN as vice president. 
Felsen has been associated with the 
packinghouse brokerage company for 
about ten years. 


D. M. Dory, assistant director of 
research and education of the Ameri- 
can Meat Institute Foundation, Chi- 
cago, has been elected chairman for 
1957 of the American Chemical So- 
cietv’s agricultural and food chemis- 
try division. 


Two features of a recent meeting 
of the Northwest Missouri Sports- 
men’s Association in St. Joseph, Mo., 
were certain to please hearty appe- 
tites. Following a beef supper, mem- 
bers saw a movie shown by Haroip 
DucpaLe, president of Dugdale Pack- 
ing Co., St. Joseph, of his bear hunt 
in Alaska. The movie depicted the 
chase and shooting of a 10-ft., 8 in. 
bear by Dugdale and another by his 
wife during the Alaskan hunt about 
two years ago. Dugdale’s wife is vice 
president of the company. 


C. T. Marsavu, export sales man- 
ager of The Rath Packing Co., Water- 
loo, Iowa, has been appointed chair- 
man of the committee on foreign re- 
lations and trade of the American 
Meat Institute, Chicago. 


The board of directors of the Den- 
ver Union Stock Yard Co. has an- 
nounced the election of LAWRENCE 
M. PExTON as chairman and WALTER 
C. Crew as president and general 
manager, effective January 1. 


Joseph Wagenheim Co., Atlantic 
City, N. ]., bought the grand cham- 
pion of the 4-H baby beef contest 
at the Mid-Atlantic Farm and Home 
Show in Atlantic City, paying $1.40 
a pound, or a total of $1,552.60, for 
the 1,109-Ib. Angus. JosEPH WAGEN- 
HEIM, president of the wholesale 
meat firm, said the carcass will be 
displaved at the company’s market. 


Twelve national parks located in 
all sections of the country are fea- 
tured in the 1957 calendar of John 
Morrell & Co., now being distributed 
by Morrell dealers. The 12 paintings 
are by M. Martin JOHNSON, inter- 
nationally known artist, who traveled 
from park to park making sketches 
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and color studies from which he made 


his finished paintings. 


Max (MIckEY) GUGGENHEIM, JR., 
will be admitted to partnership in 
Hess-Stephenson Co., Chicago, effec- 
tive January 1, the packinghouse 
brokerage firm announced. 


New MIB inspector in charge at 
San Francisco, effective December 30, 
will be Dr. FRANK 
R. THORNDIKE, 
previously in- 
spector in charge 
at Sioux City, 
Iowa. He will 
succeed Dr. A. F. 
Eckert, who is 
being transferred 
to Los Angeles to 
relieve Dr. FRED 
O. KIELDSEN, re- 
tiring as inspec- 
tor in charge December 30 after 29 
years of service. Dr. Wo.rorp J. 
JoHNson, inspector in charge at Salt 
Lake City, is being transferred to 
Sioux City as inspector in charge, suc- 
ceeding Dr. Thorndike, and will be 
replaced at Salt Lake City by Dr. 
CHARLES BARNES, previously inspec- 
tor in charge at Ottumwa, Iowa. 


DR. THORNDIKE 


Consumer Demands Dictate 
Teamwork, Retailer Says 


Today’s housewife was described 
as “the shrewdest consumer ever” by 
H. C. Faucette, general meat buyer 
and meat merchandising manager of 
Colonial Stores, Inc., Atlanta, Ga., at 
a dinner meeting of the South Caro- 
lina Meat Packers Association in the 
Hotel Columbia, Columbia, S. C. 

Meeting jointly with the packer 
group were the South Carolina Live- 
stock Dealers Association, Bankers As- 
sociation and Farm Bureau. 

Faucette emphasized that. retailers, 
packers and producers must work to- 
gether to meet the housewife’s ever- 
increasing demand for better quality, 
greater quantity and better presenta- 
tion. He noted the need for develop- 
ment of ideas in the field of frozen 
meats since it has been estimated that 
perhaps 90 per cent of the meat sold 
in the future may be frozen. 

The speaker also traced the growth 
of the livestock and meat industry in 
South Carolina and pointed out that 
the state’s increase in meat production 
for 1956 far exceeded the national 
average, as a whole. 

John E. McDonald, jr., Package 
Products Co., Charlotte, N. C., ad- 
dressed an afternoon session of the 
packers association on “Packaging, the 
Power Tool of Merchandising.” C. O. 
Hinsdale, executive vice president of 


Balentine Packing Co., Greenville, is 
president of the association. V. M. 
Wells, general manager of Roddey 
Packing Co., Inc., Columbia, served as 
program chairman for the meeting. 


Odor Control 
[Continued from page 14] 


refuse, heavy atomization about yards, 
lighter atomization in office. 
Wagons, trucks, carts: Diluted and 
used in cleaning water. 
Drums: Sprinkled or sprayed into 
containers, wherever necessary. 
Hides: Sprayed on in dilution. 
Inedible rendering of dead ani- 


mals: Sprayed into air, into cans, and 
over all interior surfaces diluted eight 
parts to one. 

Inedible grease rendering: 1% pts. 
per ton of cooker charge. 

Very few odorous industries move 
into residential districts but new resi- 
dential districts grow up constantly 
around industrial areas. For this rea- 
son, and because of past difficulties 
in controlling transient malodors, the 
courts have been reluctant to take 
action. This condition is rapidly 
changing to a recognition that some- 
thing can and must be done. Self 
interest, not court action, is the most 
desirable approach to odorous plants. 
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NSC Group Seeks Guidance 
On 1957 Industry Program 


Is safe material handling a prob- 
lem in your plant? 

Howard Rebholz, safety director, 
The Rath Packing Co., Waterloo, 
Iowa, and general chairman of the 
National Safety Council meat pack- 
ing section, would like to have an 
expression of opinion from meat in- 
dustry members to guide him in form- 
ulating the section’s educational pro- 
gram for the year ahead. 

In a recent informal discussion, 
the section’s executive committee 
agreed that the mechanization of ma- 
terials handling in the meat industry 
has increased the need for emphasis 
on proper training of material han- 
dlers. While the incidence of indus- 
trial truck accidents is low, these ac- 
‘ cidents generally are serious and 
cause considerable property damage 
when they occur. 

The committee also approved the 
script for its film strip on safe prac- 
tices in hog dressing operations and 
selected Oscar Mayer & Co., Madison, 
Wis., as the place at which support- 
ing pictures for this film strip will be 
taken. This will be done as soon as 


it is convenient, so the film strip may 
be available for the fall meeting. The 
strip is so designed that it lends itself 
to discussion sessions that can be held 





SHOWN IN SESSION are Robert Harschnek, safety director, Swift & Company, Chicago; 
C. H. Elsby, accident prevention manager, Employers Mutual of Wausau, Milwaukee; Don 
MacKenzie, assistant manager, packinghouse practices, American Meat Institute, Chicago; 
Richmond Unwin, assistant secretary, Reliable Packing Co., Chicago; Dr. H. F. Kapov, medical 
director, Armour and Company, Chicago; Howard Rebholz; John Kato, NSC senior safety 
engineer and staff representative; John Thurman, safety director, Oscar Mayer & Co., Madi- 
son, Wis.; Alex Spink, director of health and safety, Kingan Inc., Indianapolis, and C. R. 


Broman, safety director of the Eagle-Ottawa Leather Co., located in Grand Haven, Mich. 
for specific jobs on the dressing floor. 
The recommendations embodied are 
applicable in most plants in the meat 
packing industry. 

The taking of an industry survey 
to pinpoint the areas of accident oc- 
currence within the industry, also 
was approved by the group. When 
compiled, this information will be 
used to help formulate corrective 


measures that will eliminate causative 
factors in accidents. 

The committee heard that good 
progress is being made on the survey 
that is evaluating administrative pro- 
cedures in industry safety work. This 
survey is being conducted by the 
President’s accident prevention con- 
ference, as approved by the group at 
its fall meeting in Washington, D. C. 
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Cutting Tests Are 
Key to Profits 


N ACTUAL cutting-pricing demonstration performed y 
with a fully-trimmed loin was the feature at the ig S43 
annual meeting of the Chicago Hotel & Restaurant Meat sin ERGs S38 
Purveyors, held recently. The audience was furnished with 'y 
a cost sheet provided by Vern Olmstead, manager of the 1% 
food service division, Armour and Company, who conducted 
the demonstration. He stressed two major points: Pric- 


a. 








ing should be done on a margin 
basis which is related to the sales 








cago; 
Don dollar, and the purveyor should per- 
cago; 
edical 
oe PURVEYOR officials attending were 
CR Mel Salomon, Allen Bros., Inc.; R. 
Mich. MacKimm, MacKimm Bros., Inc.; D. 
Lunde, Lunde's Wholesale Meats; E. 
, Silverman, Oakland Meat Co.; H. L. 
ative Rudnick, secretary, and R. E. Wester- 
field of the firm, Westerfield's. 
z00d 
rvey 
pro- | form a sufficient number of cutting 
This | tests so that he is familiar with yields 
the from a primal piece. This will enable 
con- | him to make rapid calculations when 
‘4 a he is offered rough cuts so he can 
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decide if the purchase. can be con- 
verted into a profitable sale. Having 
yield information at his finger tips, 
the purveyor will not miss purchasing 
opportunities. 

Olmstead pointed out the necessity 
of knowing all costs. Labor, including 
fringe and personal allowances, pack- 
aging, sales, delivery and overhead 
should be calculated in costs tests. 
Once these factors are known, they 
can be reduced into a sales dollar 
percentage to be used in purchasing 
and selling. 

Pricing tests should make use of 
percentages in evaluating yields and 
cost factors. 

Tests should be filed so they can 
be used as a reference. With certain 
items, such as lamb, seasonal tests 
should be made to compensate for 
the yield difference normally en- 
countered, Olmstead stated. 

If a specific customer wants meat 
boned and trimmed to his specifica- 
tions, the cost of performing this serv- 
ice should be calculated. (A copy of 
the test form used can be seen in THE 
NATIONAL PROVISIONER of November 
10, 1956.) 

A brief report of the highlights of 
the national association’s annual meet- 
ing in Miami Beach were presented 
by Greg. Pietraszek, technical editor 
of THE NATIONAL PROVISIONER. 
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Here's a simple-to-operate printer that enables you to int the m you desire 
on your cartons and casings .. . quickly . . . economically . . . and as you need them! Casing 
imprints will withstand cooking, soaking and processing. This money-saving device will repay its 
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ORDER YOURS TODAY! 
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Past and Future of 


DURING 1956, the curve of per capita consumption of 
meat in the United States has poked slightly above the 
all-time high point of 163.3 Ibs. reached in 1908 (see the 
chart below). Consumption is expected to decline slightly 
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in 1957 as the result of a short lull in the expansion of 
animal production, but the latter will probably be on the 
upgrade soon, according to the U. S. Department of Agri- 
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culture. As shown by the chart, beef consumption has set 
a new record in each of the last three years, while pork 
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consumption does not appear to be going anywhere. 
Pork production in 1957 may vary more nearly in ac- 
cordance with the “seasonality” chart shown here than it 
has during 1956. 
At the beginning of 1957, according to USDA analyst 
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Harold F. Breimyer, stocks of meat will probably be little 
different from the moderately sized stocks of 1956. 
The 1956 average retail price for beef will be the 
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lowest since 1947, and that for pork the lowest since 1946. 
Since 1949 (see chart), the spread between Choice beef 
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and pork has widened, narrowed and 
widened again. 

The percentage of consumers’ in- 
comes spent for meat has declined 
from more than 6 per cent in 1947-48 
to about 4.8 per cent in 1956, and 
most of the decrease in percentage of 
income expenditures has been in pork; 
the percentage spent for beef has 
been more nearly stable. 


illinois F. B. Group Opposes 
Direct Selling Of Livestock 


An Illinois Farm Bureau group has 
gone on record against direct market- 
ing of livestock. The resolutions com- 
mittee of the Marshall-Putnam local 
headed by Robert W. Monier, pre- 
sented the following resolutions to 
the group at a recent meeting: 

“We would urge that the Farm 
Bureau hold before farmers the evils 
and loss of direct buying of livestock. 
We should encourage farmers to sell 
their livestock on the open competi- 
tion market where we are represent- 
ed by a selling agent who knows the 
value of our livestock. 

“At the terminal markets there is 
competition between packers, and 
they are forced to pay premium 
prices for well-finished animals. With 
70 per cent of the hogs being bought 
direct, packers are now admitting 
they can control the market, and that 
is to their advantage. 

“We urge the IAA (Illinois Agri- 
culture Assn.) and the AFBF (Amer- 
ican Farm Bureau Federation) to 
sponsor legislation to bring direct 
buying points under the same USDA 
rules and supervision as terminal mar- 
kets; that they employ a weightmas- 
ter; that they give complete market 
reports, showing the average drove 
cost in each weight and _ grade 
bracket of animals traded.” 


‘Red Hot News’ Will Be 
Available to Processors 


“Red Hot News,” a news letter 
published by the food casing division 
of The Visking Corp. during the 
1930’s, resumed publication this 
month. It was discontinued during 
World War II. 

Leo Bird, jr., division merchandis- 
ing manager, said the monthly news 
letter will feature articles on new 
trends, products, equipment and ap- 
plications, merchandising ideas, ad- 
vertising promotions, reports from 
Visking’s technical department and 
articles of general sales and produc- 
tion interest. 

The publication will be available 
to all sales, purchasing and _produc- 
tion personnel of the nation’s sausage 
and smoked meat processors, he said. 





Packer Campaign Plays 
Spotlight On Supermarkets 


Coast Packing Co., Los Angeles, 
maker of Ol Smokey meat products, 
has launched a stepped-up consumer 
campaign featuring “salutes” to South- 
ern California supermarket chains. 

The promotion, developed by 
Roche, Eckhoff & Lee, ad agency, 
has started with sponsorship by the 
packing company of “Badge 714” on 
television station KTTV. 

The company’s first TV show paid 
tribute to the 18th anniversary of the 
Raisin Market chain. In all, 26 chains 
will receive “salutes” during the sea- 


son. Tied in closely with each market 
promotion is a special “Ol’ Smokey 
Pork Fiesta Week.” 

A. C. Grundmann is general man- 
ager of Coast, and R. B. McChrystal 
is sales promotion manager. 


Phoenix Sets Deadline 


Meat processors must be under 
Arizona or federal inspection by Jan- 
uary 1 or lose their right to sell meat 
in Phoenix. Russell Priebe, city sani- 
tation superintendent, announced that 
a Phoenix ordinance requiring either 
state or federal inspection will be 
strictly enforced after that date. 
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AVOID COSTLY LOSSES! 


Stop “Clotted Carcass" and "Dark 
Cutters" by Using this Faster, Better 


Stunning Method. 


Prevent down-grading that results from old- 
fashioned hammer knocking. Get a smoother, 


The famous CASH-X 
captive-bolt pistol: 


—Used by the most 
progressive packers 






—35,000 in service 


—Proved by 30 years 
of increasing popularity 





more economical operation, too, by switching 


to the progressive Koch “Cash-X” stunning 


method. 


Thorough Bleeding . 


Bolt goes 11/2 inches, just far enough to cause 
instant, sure unconsciousness. Lungs and heart 
go on working to pump out all blood after 
- quickest, more thorough bleed- 
have no muscle 
spasms either. Thoroughly bled 
meat looks better, keeps better and sells better. 


sticking . . 
ing ever. 
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Relaxed animals 


. » Relaxed, Tender Meat 


EASY TO USE! 


The Koch “Cash-X” pistol is sim- 
ple to use, light weight. Easy for 
any operator to get sure results, 
everytime. Operator doesn’t tire or 
become inaccurate. Bolt, driven by 
special blank cartridge, is stopped 
at just the right point by com- 
pressed air and returned to start- 
ing position. No recoil, no misses. 
One shot does it! 


WRITE FOR FULL INFORMATION AND PRICE 


2518 Holmes. St. 





SR. KOCH SUPPLIES 


Phone 2.3738 


Kansas City 8, Mo. 
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RECENT PATENTS 


The data listed below are only 
a brief review of recent patents 
pertinent to the readers and sub- 
scribers of this publication. 

Complete copies of these pat- 
ents may be obtained by writing 
to the Editorial department, The 
National Provisioner, and remit- 
ting 50c for each copy desired. 
For orders received from outside 
the United States the cost will be 
$1.00 per copy. 











No. 2,766,125, PROCESS OF 
PREPARING A PACKAGED SAU- 
SAGE PRODUCT, patented Octo- 
ber 9, 1956 by Carl Henry Peschke, 
Detroit, Mich. 

The claims relate to the packaged 
sausage and include the following 
elements: a stiff flat-sided card with 
parallel opposite edges, and an elon- 





gated tubular membrane having a 
continuous uninterrupted chamber 
throughout its length containing sau- 
sage filling material tightly wound 
upon the card in a roughly spiral 
coil of elongated cross-section with 
flat convolutions kinked at the op- 
posite edges and with deep trans- 
versely-disposed grooved indentations 
therein, these opposite edges of the 
card projecting into the indentations. 


No. 2,753,269, PROCESS FOR 
PRODUCING A STRAINED MEAT 
PRODUCT, patented July 3, 1956 
by Le Roy R. Hawk and Dave Eol- 








kin, San Lorenzo, Calif., assignors 
to Gerber Products Company, Fre- 
mont, Mich., a corporation of the state 
of Michigan. 

The process of producing a strained 
meat product for babies is disclosed 
and comprises comminuting meat 
mixed with water, partially coagulat- 
ing the protein content of the prod- 
uct by application of heat prior to 
sealing in containers, and complet- 


24 


ing the cooking of the product in 
containers. 


No. 2,757,412, SHEET FEEDER 
FOR PATTY MOLDING APPARA- 
TUS, patented August 7, 1956 by 
Harry H. Holly, Chicago, Ill, as- 
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signor to Hollymatic Corporation, a 
corporation of Illinois. 

The feeder is for applying a sepa- 
rator sheet to a patty carried by a 
patty-carrying device. 


No. 2,766,476, APPARATUS FOR 
SLAUGHTERING ANIMALS, pat- 
ented October 16, 1956 by Harold 
P. Watson, St. Joseph, Mo., assignor 
to The Seitz Packing Company, Inc. 
St. Joseph, Mo., a corporation of 
Missouri. 

More specifically this is an ap- 





paratus for quieting animals before 
slaughtering by a blow in a vulner- 
able spot on the head and com- 
prises a pen having sides and end 
walls for confining the animal, and 
illuminating means carried by at 
least one of the end walls for mo- 
mentarily blinding the animal before 
rendering the blow on the head. 


No. 2,763,555, PROCESS OF PRO- 
DUCING MODIFIED LARD, pat- 
ented September 18, 1956 by Frank 
A. Norris and Karl F. Mattil, Chi- 
cago, Ill., assignors to Swift & Com- 
pany, Chicago, Ill., a corporation of 
the state of Illinois. 

The process of treating a lard to 
permanently modify the crystalliza- 
tion properties and improve the ap- 
pearance and keeping qualities there- 
of is disclosed which comprises: sub- 
jecting lard to a heat treatment at a 
temperature between about 120° C. 
and 260° C. for a period of between 
about one-half and six hours in the 
presence of a gas at substantial su- 


peratmospheric pressure and a small 
amount of an interesterification cat- 
alyst to modify permanently the crys- 
tallization properties of the lard with- 
out causing a significant amount of 
interesterification. 


No. 2,768,666, AUTOMATIC 
SLICE THICKNESS CONTROL 
FOR BACON SLICING MACHINE, 
patented October 30, 1956 by Or- 
lando Garapolo and James V. Dor- 
nan, Chicago, Ill., assignors to Wil- 
son & Co., Inc., a corporation of 
Delaware. 

In a meat-slicing machine hav- 
ing hydraulic means for feeding the 
meat to be sliced and a flow con- 
trol valve for controlling the rate of 
feed of said meat, the inventors 
provide a member engaging the 
top surface of the meat being sliced, 
this member being moved vertically 











in accordance with variations in the 
thickness of the meat as the meat 
passes below the member, and means 
operatively connected to the member 
and the flow control valve to vary 
the rate of movement of the feed- 
ing means and thereby vary the 
thickness of the individual slices of 
meat in response to vertical move- 
ment of the member. There are fif- 
teen claims. 


No. 2,760,226, SAUSAGE CAS- 
ING END TYING MACHINE, pat- 
ented August 28, 1956 by Sven 
Emanuel Bengston, Lidingo, Sweden. 




















There are sixteen claims to this 
machine which automatically folds 
over and crimps the leading end por- 
tion of a casing and then ties this 
folded over and crimped end portion 
by a series of narrow and wider loops. 
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ALL MEAT... output, exports, imports, stocks. 








classes appear below as follows: 





*Estimated by the Provisioner 


Meat Production in Third Decline 


Meat production under federal inspection, for the week ended De- 
cember 22 registered its third straight decline to total 427,000,000 Ibs. 
This volume was 4 per cent smaller than the 445,000,000 Ibs. produced the 
previous week, but with cattle, calf and sheep slaughter well above last 
year, current meat output was 6 per cent larger than a year earlier. Cattle 
slaughter, off 7 per cent for the week, was 23 per cent larger than last 
year. Hog kill remained unchanged from the previous week, but numbered 
10 per cent below last year. Estimated slaughter and meat production by 


BEEF 
Week Ended Number Production 
M's Mil, Ibs. 
Dec. 22, 1956 . 390 209.4 
Dec. 15, 1956 420 225.5 
Dec. 24, 1955 317 174.9 
VEAL 
Week Ended Number Production 
M's Mil. Ibs. 
Dec. 22, 1956 . 160 18.7 
Dec. 15, 1956 160 18.7 
Dec. 24, 1955 135 15.5 


1950-56 HIGH WEEK'S KILL: Cattle, 462,118; Hogs, 1,859,215; Calves, 200,555; Sheep and Lambs, 
369,561. 


1950-56 LOW WEEK'S KILL: Cattle, 154,814; Hogs, 641,000; Calves, 55,241; Sheep and Lambs, 
137,677. 


AVERAGE WEIGHTS AND YIELD (LBS.) 


Week Ended CATTLE 

Live Dressed 
Dec. 22, 1956 . 95 537 
Dec. 15, 1956 . 955 537 
Dec. 24, 1955 1,007 552 
Week Ended CALVES 

Live Dressed 
Dec. 22, 1956 . 215 117 
Dec. 15, 1956 . 215 17 
Dec. 24, 1955 2u 115 


PORK 
(Exel. lard) 
Number Production 
M's Mil. ibs. 
1,390 188.2 
1,390 188.2 
1,538 203.4 
LAMB AND TOTAL 
‘ON - MEAT 
Number Production PROD. 
M's Mil. Ibs. Mil. Ibs 
230 10.8 427 
260 12.2 385 
216 10.0 404 





HOG 
Live Dressed 
240 135 
240 135 
238 132 
SHEEP AND LARD PROD. 
LAMBS Per Mil. 
Live Dressed cwt. Ibs. 
98 47 , 42.0* 
97 47 42.0* 
+] 46 15.3 55.8 








West Germany May Have To 
Import More Meat, Says FAS 


The Federal Republic of Germany 
may have to import about 660,000,- 
000 Ibs. of meat (as meat or live 
animals) during the fiscal year 1956- 
57 to offset an expected decline in 
domestic hog slaughter in early 1957, 
according to the FAS. 

As a result of a rising standard of 
living in West Germany and with a 
shift toward a high protein diet, the 
annual consumption of meat has risen 
from 79 Ibs. in 1950 to 104 Ibs. in 
1955 and is expected to reach 108 
Ibs. during 1956-57. 

Due to political unrest in Eastern 
Europe, the usual imports of slaugh- 
ter hogs from that area should drop 
sharply, FAS indicated. Although 
Denmark has an unusually large hog 
population and can therefore meet 
the increased demand to some extent, 
West Germany may be forced to seek 
new suppliers. 

West Germany is a large importer 
of variety meats, fatback, and lard 


from the United States. During the 
first nine months of 1956 the U. S. 
exported about 20,000,000 Ibs. of va- 
riety meats, 47,000,000 Ibs. of lard 
and 8,000,000 Ibs. of fatbacks to the 
Federal Republic of Germany. 


Aussie Sheep Industry Hit 
By U. S. Imported Meat Rule 


The Australian sheep industry feels 
that it will suffer as a result of certain 
U. S. Department of Agriculture di- 
rectives regarding the grading of im- 
ported meats. A spokesman for the 
industry pointed out that “any at- 
tempt to develop and expand the mar- 
ket for Australian lamb in the United 
States has received a set-back by re- 
cent USDA orders to halt the grading 
of some types of imported meat, in- 
cluding Australian lamb. 

“Unless meat carries the official 
American grading stamp, it is almost 
impossible to dispose of it at reason- 
able prices. Prices of Australian lamb 
in the U. S. have already dropped to 
almost half those of home-grown.” 
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AMI PROVISION STOCKS 


Pork stocks, as reported to the 
American Meat Institute, totaled 182,- 
400,000 lbs. on December 15. This 
amount was 22 per cent smaller than 
the 234,600,000 Ibs. on about the 
same date a year earlier. 

Stocks of lard and rendered pork 
fat totaled 68,000,000 Ibs., or 5 per 
cent above the 65,600,000 Ibs. last 
year. 

The accompanying table shows 
stocks as percentages of holdings 
two weeks before and a year earlier. 

Dec. 15 stocks as 


Percentages of 
Inventories on 


Dec. 1 Dec. 17 

HAMS: 1956 1955 

Cured, &.P.-D.B.. ...2is. WF 69 

Frozen for cure, S.P.-D.8. 82 96 

TOKE BOD 0 viskiss Selec cvs 80 79 
PICNICS: 

Cured, S.P.-DG,.. cccnccs 70 

Frozen for cure, 8.P.-D.C. 129 86 

bo) ne re ee 103 79 
BELLIES: 

Ouved, DiGi Sic ccn cicada 123 71 


Frozen for cure, D.S. .. ... 


Cured, 8.P.-D.C. ....... 91 “82 

Frozen for cure, 8.P.-D.C. 134 69 
OTHER CURED MEATS: 

Cured and in cure ...... 117 110 

Frozen and in cure ...... 127 86 

| ee er 120 100 
FAT BACKS: 

Cereds: Dube cciccicsacsée 127 120 


FRESH FROZEN: 
Loins, spareribs, neck- 
bones, trimmings, other 
—Total 1 » 
TOT. ALL PORK MEATS. 105 bt.) 
DARD ..dvcwekicdadcceneses 111 1 
RENDERED PORK FAT .. 96 i) 


Argentine Nine-Month Lard 
Exports 75% Above Last Year 


Argentine exports of lard for the 
first nine months of 1956 increased 
about 75 per cent over the similar 
period in 1955. Lard exports for the 
third quarter (July-September 30) 
totaled 5,400,000 Ibs. Sixty per cent 
went to Peru, and about 15 per cent 
each to the United Kingdom and 
Chile. Liberalization of the exchange 
rate helped raise Argentine exports. 

Argentine exports, particularly of 
refined edible tallow, made spectacu- 
lar gains, increasing from 317,462 
Ibs. for the first nine months of 1953 
to 4,300,000 Ibs. for the same period 
in 1956. Exports for the third quarter 
totaled 3,200,000 Ibs. with over 99 
per cent going to the U.K. 

In an effort to regain some of her 
lost market, especially for unrefined 
edible tallow, Argentina has author- 
ized an export quota of 20 per cent 
of its production. Exports of unrefined 
edible tallow decreased from about 
5,000,000 Ibs. for the first nine 
months of 1954, to 1,600,000 Ibs. for 
the same period of 1956. 
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Here’s How poh ensieate pert 
a 
= 
YOU SAVE ee a 
Fou 
Pro 
O 
| pt 
in th 
| reache 
any si 
| 2, i that | 
| For Trouble-Free Switching | .t21. 
| Here's a rugged track switch you can really year \ 
depend on. Won't break, needs no mainte- Bee. 
nance. Assures a smoothly operating track sys- tage 
tem—no more shutdowns, no more expensive 
time lost for ying track breakd q 
The safe gear-operated feature gives you pos- ME 
itive control, as the switch is fully "closed" 
or fully opened." 
Easy to add to your present track system, the 
Le Fiell all-steel switch comes as completely 
assembled unit, including curve, ready to bolt Pili 
in place. All joints are made at track hang- - 
ers for te alig t with adjoining rail. ( 
| Saves three-fourths installation time. Sm 
I 
. Available in all types for 3%” or 2” x ] 
242", Ya” x 3” oF 1-15/16" round rail. co 
Write: 7 
L Sa 
; Le Fiell 
——Saenncesms Company 
1471 Fairfax Ave., San Francisco, Calif. 
Ii 








DUPPS “SPACE SAVER” : 


COOKER Paced orbit ) 


The new “Space Saver Drive” is designed to save 











you approximately twenty-five per cent of floor space in THE FINEST 

your rendering plant. You can now have 5 cookers | IMPORTED HAM 

that take up no more square footage than four with | 

conventional drives. With building costs at an all FROM HOLLAND — 

time high it doesn't take an accountant to figure out the | 

value of installing Dupps “Space Saver” Cookers 

when you build or remodel your plant. Write us; we'll | WOMBURG Port 

be glad to tell you all about the “Space Saver”. | Por 
| f 
| bol 
Bol 
| ° Sm: 
| @ Picnics ot 

GERMANTOWN, OHIO | e Chopped Ham Pk 


e Canadian Style Bacon 


Sole Selling Agent: 


BERNARD BOWMAN CORP. 


270 Park Ave., N.Y.C. C 
PLaza 9-5780 





RENDERING AND SLAUGHTERING EQUIPMENT 
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PROCESSED MEATS. . . SUPPLIES 





Four-Week November Volume Of Meat 
Processed Second Largest Of Year 


OLUME of meats and meat food 

products prepared and processed 
in the four “weeks of November 
reached the second largest total for 
any similar period of the year. Only 
that for January showed a larger 
total. Volume for five: weeks last 
year was larger, with a small advan- 
tage in the weekly average. 


Processors handled a total volume 
of 1,510,322,000 Ibs. of meat prod- 
ucts in the four weeks compared with 
1,901,952,000 Ibs. in five weeks a 
year earlier. 

Total volume of sausage produced 
at 121,379,000 Ibs., although smaller 
than the 147,738,000 lbs. prepared 
in five weeks a year ago, showed 








INSPECTION—NOVEMBER 4 THROUGH DECEMBER 1, 


Placed in cure— 
Beef 





Other 
Smoked and/or dried 
Beef 
Pork 


Cooked Meat 
Beef 
Pork 
Other 


Sausage 
Fresh finished 
To be dried or semi-dried 
Franks, wieners 
Other, smoked or 
Total sausage 
Loaf, head cheese, 
products 
Steaks, chops, 
Meat extract 
Sliced bacon 
Sliced, other 
Hamburger 
Miscellaneous meat 
Lard, rendered 
MN OE r'¥ C8 occ se sce n a paca oes 
Oleo stock 
idible tallow ... 
Rendered pork fat- 
Rendered 
Refined 
Compound containing animal fat.. 
Oleomargarine containing animal fat 
Canned product (for civilian use 
of Defense) 


; cooked Ee eg 


chili, jellied 


product 


and Dept. 
Total* 


*This figure represents ‘‘inspectio 


and recorded more 
as curing first and 


treatment, such 


















than once due to having been 























small increase on the average. 

Processors sliced a total of 75,717,- 
000 Ibs. of bacon as against 93,159,- 
000 Ibs. in the five-week period last 
year, for a small average gain. Vol- 
ume of lard rendered fell off to 194,- 
735,000 Ibs. from 260,343,000 Ibs. 
last year, reflecting the reduced hog 
kill for the period. 

Volume of product canned in the 
3-lb. and larger containers amounted 
to 46,942,000 Ibs. and the smaller 
cans, 141,589,000 Ibs. compared with 
58,811,000 and 182,189,000 Ibs. in 














the two sizes, respectively, last year. 
MEATS AND MEAT FOOD PRODUCTS PREPARED AND PROCESSED UNDER FEDERAL 
1956 COMPARED WITH 
FIVE-WEEK PERIOD, OCTOBER 30- DECEMBER 3, 1955 
—* ‘t. 20-Dec. 3 , : Weeks MEAT AND MEAT FOOD one 
Nov — ae Oct. — .3 48 eee “= ks CANNED UNDER FEDERAL INSPECTION 
bs IN THE FOUR-WEEK PERIOD, wOv nae 
12,599,000 16,949,000 150,509,000 146,559,000 os — eee 1, 
306,552,000 406,755,000 3,352,719,000 —3,341,445,000 Pounds of Finished Product 
92,000 146,000 1,254,000 2,015,000 Slicing Consumer 
is and in- Packages 
000 5,657,000 stitutional or shelf 
196,538,000 261,658,000 2 0 319, 000 sizes sizes 
o té (3 Ibs. (under i 
7,153,000 8,110,000 75,123,000 70,872,000 or over) 3 Ibs.) 
23,826,000 32,003,000 2: 3, 293,694,000 
256,000 450,000 4,506,000 Luncheon meat ....... 14,537,000 13,177,000 
Canned hams ......... 24,177,000 438,000 
22,634,000 27,065,000 300. 376,000 Corned beef hash ..... 267,000 6, ry poo 
10,290,000 13,717,000 25,914,000 Chili con carne - 1,111,000 12 
43,718,000 51,790,000 508,262 2,000 Viennas .............. 200,000 5, “16 000 
44,737,000 55.166,000 t rire ‘000 576,705,000 Franks, wieners in brine 7,000 406,000 
121379000 147,738,000 1,535,796,000 —1,580,257,000 DOV OMI oi casccee.. wawane 753,000 
Other potted or deviled 
19, 962,000 191, 492,000 056,000 meat food products..  ...... 2,152,000 
3 5 Ps ¢ Peete eee 325,000 3,110,000 
248,000 840, 000 Sliced dried beef ..... 14,000 316,000 
93,159,000 O44, 102" ‘000 Chopped beef A 2,000 1,339,000 
14,169,000 165,620,000 Meat stew (all produe t) 65,000 9,513,000 
14,927,000 199,431,000 Spaghetti meat products 194,000 5,900, 000 
7,304,000 73.1 Tongue (other than 
34 eS oe 57,000 256,000 
‘ 3, 3, 0 Vinegar pickled products 927,000 1,313,000 
6. "349, 000 10. 007, “000 89,316,000 105,615,000 Bulk SAUSAGE ....000ee  sesees 1,460,000 
16,929,000 18,168,000 185,829,000 149,998,000 Hamburger, roasted or 
corned beef, meat and 
98 003,000 BUNGE es Giishacvecns <n 155,000 2,202,000 
> Soups TET eT er ee er 1,068,000 49,95 57, 000 
47, ‘ 9, Sausage in oil ........ 260,000 521,000 
4,426,000 67,645,000 Tr SEE cwcccvindspaseaediaeteastn 415,000 
ee Sree S : 260,000 
194,066,000 247,465,000  2,052,330,000 1,848,562,000 Loins and picnics ..... 2,278, 000 110,000 
1,510,322,000 1,901,952,000 16,806,431,000 15,614,631,000 All other meat with 
meat and/or meat 
n pounds’’ as some of the products may have been inspected by-products 20% oF 26 7 
subjected to more than one distinct processing saa >in er aa 869. 000 7,642,000 
then canning. wane than 20% .... 432,000 15,856,000 




















Smoked liver, 


DOMESTIC SAUSAGE 


(l.e¢.1. prices) 


Pork sausage, hog cas...42 @46 
Pork sausage, bulk 

im 1-T. BO .ccwnccses 30 @3714 
Pork sausage, sheep cas. & 

B-; DEBS, .cccsusioves 52 @57 
Frankfurters, sheep 

easing, 1-Ib. pkge. ....47 @57 
Franks, skinless, 1-lb...40 @43 
Bologna (ring) ........- 40 @44 
Bologna, artificial cas. ..83 @38 


hog bungs .424%@ 49 











Smoked liver, art. cas.. .37 
Polish sausage, smoked 
New Eng. lunch spec. 
Olive loaf 
Tongue and blood 
Pepper loaf 4 
Pickle & Pimiento loaf..41 


SEEDS AND HERBS 


(.e.1. prices) 





@46 


Ground 
Whole for sausage 

Caraway seed ... 26 8 
Cominos seed ... 31 36 
Mustard seed: 

Sore 23 

yellow Amer... 17 
BUOREMO occ eccce 34 
Coriander 

Morrocco, No. 1 21 25 
Marjoram 

Ree 73 78 
a : pepoaeee 

saveeens 8 66 


THE NATIONAL 


PROVISIONER, DECEMBER 29, 








DRY SAUSAGE SAUSAGE CASINGS Hog Bungs— 
| : Sow 55 
(.¢.1. prices) (Led. prices quoted to manu- Sepak, aa ba ane reget we 50 
ac ers of sausage aikamn Gite 
Gervelat, ch, hog bungs:... 89@92 | . ; wales ausage) Large prime, 34 in. ... 33@ 36 
GHUMNEUE ..0s 1 cacess tests 45@50 | Beet Casings: Med. prime, 34 in. 24@ 27 
OS RS Free ro 71@i—O Rounds— Small prime .......... 16@ 22 
Sa een mee B@i | Export, narrow, Middles, 1_per set, 
We 6. Salam’ .....¢s250c05 77@s0_ | 32/85 mm. ......... 1.10@1.35 Cap OfF .... s,s eee, 55@ 60 
PORN, Goce. ci osha hak 66@70 | Export, med., 35/38 ... 80@1.10 Sheep Casings (per hank): 
Genoa style salami. ch..... 92@95 | Export, med., wide, SOFA A odaces 5 eas 5.40@6.00 
Cooked salami ............ 44@47 SB/4O 6 cccccccccencce 90@1. DRM 5.3 cca x4 aed 5.90@8.30 
ES clowns cccece ceca ss 80@84 Export, wide, 40/44....1.30@1. 50 oS 4.80@5.25 
RE oo osag g cscc natn 71@74 | Export, jumbo, 44/up..2.00@2.5 20/22 mm ty 
ee eee 49@52 Domestic, regular . 18/20 mm .3.00@3.20 
Domestic, wide ....... 7501.10 SG Fae eee 4. otoe coun o Soae 30 
No. 1 weasands, 
SPICES ; ie Pree 16 CURING MATERIALS 
‘4 ” » 
(Basis, Chgo, orig. bbls. bags, = | Midiewsn wo “a a 
ales) Sewing, 1%@2% in....1.25@1.65 ae 
Whole Ground Select, wide, 2@2% in.1.80@2:10 — » Fe; a che. $11.33 
Allspice prime ...... 96 .06 Extra select. a Pure rfd., gran. nitrate of 
Resifted ....-.-.. 1.04 1.18 @2% in. ..-..... 2.55@2.90 BODE © ccs on co cade Sevens 5.65 
Chili, Powder .....: 52 | Bungs, exp. No. 1..... 25@ 34 pure rtd. powdered nitrate 
Chili, Pepper ....... Ss 45 | my domestic ...... 18@ 25 Of GOMES i icaclecetcsces -. 8.65 
Cloves, Zanzibar .... 65 72 = or salt bladders, Salt, paper sacked. f.0.b. : 
Ginger, Jam., unbl... 95 1.02 | B10 i hie ak 9@ 10 Chgo., gran. carlots, ton.. 29.40 
Mace, fancy “Banda. .3.50 4.90 s(kiditn. wide, fat. See Rock salt, ton in 1 y 
ee eae 3. —~ He egg : dd ags, f.o.b. whse., Chgo... 27.40 
East Indies ....... 3.80 12-15 in, wide, flat... 15@ 19 sugar 4 
Mustard flour, fancy 37 Pork Casings: Raw, 96 basis, f.o.b. N.Y. 6.40 
No. 1 ‘ 33 Extra narrow, 29 mm, Refined standard cane 
West India Nu 3.15 St Eo caco Cac. aa 4.00@4.25 gran. basis (Chgo.)........ 8.85 
Paprika, Spanish 88 Narrow, Packers, curing sugar, 100- 
Pepper, cayenne ... 54 29@82 mm, ......... 3.85@4.20 lb. bags, f.0.b. Reserve, 
Pepper: Medium, EO. MOB. BUF sccivccssesce 8.55 
"9 SS RA Ae Pe 54 $2@35 mm. ........ 2.35@2.60 Dextrose (less 20c): 
ES ARES oer 32 5a Spec. medium Cerelose, regular cwt. ....... .69 
rt eer 41 45 Se a ee ae 1.95@2.50 Ex-Warehouse, Chicago ..... 7.79 
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od - Chicago and outside 
° oe 
acess em + ae 
December 26, 1956 December 26, 1956 Fre 
WHOLESALE FRESH MEATS BEEF PRODUCTS WHOLESALE FRESH MEATS FANCY MEATS 
CARCASS BEEF (Frozen, carlots, Ib.) BEEF CUTS (Le.1. prices) 
Steer: (carlots, Fa Tongues, No. 1, 100's 26 Western ) 
ne one caeuned 4 Hearts, reg. 100’s ...... 11 Steer: (1.¢.1, prices) Cwt. vet Pog y oe 
pe pg oo apetias 37 yen oo soya cece ~ Prime, care., 6/700. Beef livers, selected ......... Fresh « 
Choice, 700/800 |..... 37 Lips, scalded, 100’s .... 12 Prime, carc., 7/800. ee ee 4% 
Good, lalla 32% tian names ay 1060's” . 9 Choice, carc., 6/700. 37 Oxtails, % Ib., ‘frozen .... 414 % 
Good, 600/700 1.2222. 32%  Tripe, scalded, 100s ...6 @ 6% Good, “care. '5/600.. 38. 8. 
MENS tick chees esse cede 25% ‘ripe. cooked, 100’s ... 64n Gana’ carec., ee LAMB - .’, 
Commercial cow ..... 22 @22% Melts: 100’s 7 dood, carc., 6/700.. a 41% 
Canner—cutter cow...20%@20% Lungs, 100's |........ 7 Hinds., pr., 6/700. . ee: eee ey tee ee 
Gales. te 5M Hinde” oe” Or700.. 30. é 6. 
baie in nk eg a el nds., ch., .. 46. * be 
PRIMAL BEEF CUTS Hinds., ch., 7/800.. 2% 
: FANCY MEATS Hinds., gd., 6/700.. 40. 40% 
Prime: Hinds., gd., 7/800.. 39. 36% 
Hindatrs., 5/800 .... None qtd. (1.c.1, prices) Ham 
Foreqizs., > 0/800 Seah None ata. Beef tongues, corned ... 40 BEEF CUTS seator 
ounds, all wts. ..... Veal breads, nition 
Ta. lotns, 60/70 <icl) 84 @YI io ee ae (1.c.1. prices, 1b.) 
Sq. chucks, 70/ TR GUO sidcecpcnssse 95 Prime steer: City 
Arm chucks, 80/110 ..29 @30 Calf tongues, 1 1b./dn. 20 Hindqtrs., 600/700 .... 55@ 59 
Briskets (Icl) ....... 23 @24 Oxtails, fresh, select . "18 @20 Hindqtrs., 700/800 .... 54@ 58 Fresh 
— , aoe i: aa am ove L a. 800/900 .... 52@ 55 24% 
avels, No. 1, ....... b @ Rounds, flank off ..... 41 46 2 .. 
Flanks, ra ‘No, 1... 12 BEEF SAUS. MATERIA s Rounds, diamond - 2n . 
‘ Prien FRESH hones fank off, ase 2@ 46 Prime, on z2n ‘ 
. Canner—cutter cow Short loins, untrim, ... n Choice, 45/dn. . 
ie 5/800 bs Shs ‘i — meat, boneless ...... 29 ~—. loins, trim. ......1.16@1.84  Ghoice, 45/55 22... 
Rounds, all wts. -°...40° @4i Dee ees, Seder, asi ong MES a Chokes. 5E/e8 
50/7 SE ocaseaaiane oo > 6 33% ; ev 100d, . 
Bae an, fe -O G atm, l, OS pedeahtea te UG # Gam 40/85 res 
Arm chucks, 80/110. . .29 @30 TENS»... es veeeeeee ad DIAG cess css so 10%4n 
Briskets (Icl) ....... 23 @24 Beet ‘trim., 85/90, VEAL—SKIN OFF 11%n 
7 — ois a BH | O@5S am. —_ mma ten**** 2" 26% Choice steer: (Lc.1. carcass prices) Western 1444n 
OSS eee er age sat 
tami 8 5 eee 30 ingtun: wees Prime, 90/120 ...... $43.00@48.00 § 160 
/ Beef cheek meat, Hi + ag 800/900 |... Choice, a. 35.00@ 42, 16n 
ood (all wts.): trimmed, barrels ..... 18% Wikis sick oF. Good, 50/90 ,........ 0.00@35.00 | 1T%4n 
Rounds .. ..87 @39 Shank meat, bbls. ...... 31 @31% Rounds. diamond Gend, GOlIED a ccccccce = -00@34.00 7%4n 
Sq. cut chi 27 @2 Beef head meat, bbls... 17 bone. flank off Stand., 50/90 ........ 4.00028.00 § 17%n 
Briskets ... 28 @24 Veal trim., boneless, , y Pad ae Stand., 90/120 ....... 36. 00@28.00 
Riba 44 GR - 8 eile a 27% ~_ loins, untrim. ... 72@ 82 —_— 
Loine “20020000 @s Flanka eters cc 2@ 1B BUTCHER'S FAT 
VEAL—SKIN OFF Ribs (7 bone cut) .... 62@ 65 Shop fat (cwt.) ............ $1.75 LAI 
COW & BULL TENDERLOINS re) eee 28@ 31 Breast fat (cwt.) ....ccccces 2. ‘ 
a eae oc Briskets 29@ 32 Edible suet (cwt.) 3.0 | No 
. > 90/120 ...... 00@45. risket® .....+..e.e00 : BVoss acces oes i 
BnanT ion evan. Proton Ame 120/150 aed #10 000 43.00 Plates... ..-seeeeeee 12%@13% _—Inedible suet (cwt.) ......... 3.09 § tio 
10@72...... Cow, 3/4 ...... 57@n9 ~—- Choice, 80/120 ee eee 88.004241.00 
Lo Cow, €/5 .. ss HORA Choice, 120/150 ...... 33 .00@41,. 
SOG... Cow Bap... e8@TL Good, BOO” ....... 2T:0Ne84:00 N. Y. MEAT PRICES — "008 
86@R8..... Bull, 5/up ..... 72@s80060s« Good, +=90/120 ....... 35.00@37.00 Week ended Dec. 22 ... 66,104 § Jan. 
Good, 120/150 ....... 35.00@27.00 Receipts reported by the USDA Week previous ......... 68,248 Mar. 
BEEF HAM SETS Stand., all wts. ...... 26.00@32.00 Marketing Service, week ended May 
Dec. 22, 1956, with comparisons: SHEEP: July 
i 861% @29 ne = ‘ — Week ended Dec, 22 ... 39.511 | 
Outsides, 8/up ........ R41. 28 CARCASS LAMB STEER AND HEIFER: Carcasses Week previous Ree ae 35,769 Sa 
Knuckles, 7% up ...... 36% @39 (Le.1. prices) we —e Dec, 22... 14,355 Op 
Prime, 35/45 None atd. biiises sas aman 41,785 COUNTRY DRESSED MEAT Dec. 
GARSASS WUTTON Prime, 82/63 : fone ae. CWeek ended Dec, 22 aes Weel nia 
eee ; a - B5/65 . . f ended Dec, 22 ... 783 Week ended Dec. 22 ... 6,846 
cae Veteee , hve ‘* ot eeies, 35/45 - Week previous ......... 1,456 Week previous ......... 6,568 
_ ae Choice, 55/65 .. ea 39 a (- 641 HOGS: 
n—nominal. q a ek e@ a: See #S: 
a 00d; ATE WHS... ade ces ‘88 @40 A ge gal po Week ended Dec. 22... 1,070 | 28- 
VEAL: Week previous ......... 389 a 
TAL: a 
Week ended Dec, 22... 16.617 LAMB AND MUTTON: Tuly 
PACIFIC COAST WHOLESALE MEAT PRICES Week previous ......... 16,129 “Week ended Dec. 22 ... 21 fF ga 
sAMB: w NONE so wiacsices a3 
Los Angeles San Francisco No. Portland . ghee ended Dec, 22 ... 33.188 cecal a oO 
FRESH BEEF (Carcass): Dec. 26 Dec, 26 Dec. 26 Week previous ......... 54.596 Mas 
STEER: MUTTON: ooo. op STOCKER-FEEDER 
Choice: veek ende OG. BB nce 795 
500-600 Ibs. ......... $34.50@26.00 ——$35.00@37.00 —_—-$36.00@38.00 L-cagnecenegehstnghtaaa eae sd MOVEMENT 
= MS iicwccsee 34.00@35.00 34.00@36.00 35.00@37.50 ss gd a "= peers Stocker and feeder live- 
500-800 The. «..-....-. $2.00034.00 32,00@34.00 32,00@35.00 Week previous ......... 8,252 stock received in nine Com 
. RESET 2.00 30.00@32.00 81. : . * 
= @ 00@34.00 PORK CUTS: | 4. 1 hice Belt states, November 1956 
D ec CC. aw +. 1, OVI, TY . 
850-600 Tbs. .......... 29.00@32.00 80.00@32.00 26.00@31.00 Week previous ......... 1/995/395 compared with same month ‘ 
cow: BEEF CUTS: 1955: J 
Standard, all wts. .... None cuoted 26.00@28.00 None quoted Week ended Dec. 22 ... 443,930 - 
Commercial, all wts.... 23.00@25.00 23.00@ 26.00 23.00@27.00 Week previous ......... 276,183 CATTLE AND CALVES 
Utility, all wts. ...... 22.00@24.00 21.00 23.00 21.00@25.00 i ’ a ane ——November— } Ma 
Canner—Cutter ....... None quoted 18.00@21.00 18.00@21.00 VEAL AND CALF RRR Ste 1956 1955 
Bull, util. & com’'l.... 27.00@30.00 None quoted None quoted Won pone TR ees en Public stockyards 373,099 355, 8 Ma; 
i PAG ee ree a ee UM, MN ick facto nn tal iain - Direct ......... 421,207 378, Tul 
sin pa (Skin-off) (Skin-off) (Skin-off) LAMB AND MUTTON: , Totals 1 ie ‘ ‘To4.208 . 7834 oss g 
4 = Week ended Dec, 22 ... 500 uly-Nov. ...... 894 2,65 
& Ibs, down ........ 35.00@38.00 35.00@37.00 36.00@40.00 Week previous ......... 1,850 SHEEP AND LAMBS & 
* : F : 
200 Ibs. down ........ 31.00@34.00 34.00@36.00 35.00@39.00 BEEF CURED: ee P Public stockyards 124,400 127,395 Ma 
Week ended Dec. 22... 13.31 Direct. ......... 141,684 119,580 
LAMB (Carcass): Week previous ......... 13.471 Saris... 556k 266,084 246,975 
Prime: PORK CURED AND SMOKED: July-Nov. ...... 2,259,496 1,740,983 
ee te 37.00@40.00 None quoted 37.00@39.00 Week ended Dec, 22 .. 291 — 
ESM saves i555 56 36.00@38.00 None quoted 35.00@38.00 Week previous ......... 198.7 752 Data in this report were obtained | y,, 
Choice: from Ph sae 2 ee” é i Ms 
: “Public stockyards’’ are inclu 
45-55. Ibs. 37.00@ 40.00 88.00@40.00 37.00@329.95 LOCAL SLAUGHTER : Ma 
55-65 Ibs. 36.00@38.00 35.00@38.00 35.00@038.00 CATTLE: “ Head Stockyard markets Under “Direct” | Tal 
Good, all wts. ........ 34.00@37.00 34.00@39.00 34.00@38.00 bd Seted Dee. > jee ao are. included stock coming from 
IS = 8 Sr ey pee ne raat points other than public stock- | 
i CALVES: yards, some of which are inspected 
Choice, 70 Ibs. down... 17.00@20.00 None quoted 11.00@14.00 Week ended Dec. 22... 9,427 and fed at public stockyards et 26 
Good, 70 Ibs. down .... 17.00@20.00 None quoted 12.00@15.00 Week previous ......... 9,256 route to farms and feed lots. an 
28 THE NATIONAL PROVISIONER, DECEMBER 29, 19565 ™ 
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_PORK AND LARD... Chicago and outside 





CHICAGO PROVISION MARKETS 
From The National Provisioner Daily Market Service 
CASH PRICES 


(Carlot basis, Chicago price zone, December 26, 1956) 


SKINNED HAMS 


Fresh or F.F.A. Frozen 
Ae 1 ee 4414 
vo 1: Se 441, 
ML suse <slp'e RE 5 ao 9 8% 43 
EE? Te Sor 42 
RSE i: a 41% 
thc beens rr 43 
SSE } i, | errr 43 
ee rs 42% 
MOY nese MEE b.c00s:aa0 40% 
96% .... 25/up, 2’s in. .... 36% 


Ham quotations based on product 
conforming to Board of Trade defi- 
nition regarding new trim. 


PICNICS 

Fresh or F.F.A. Frozen 
vewsees Or ccdane aah 241% 
——sr Ws daw ccna 22 
TS AARAS ee 22n 
MY secocase BE ¢castocks 22n 
ree yy eee 21%n 
eer TS Aer 214%4n 

FAT BACKS 
Fresh or Frozen Cured 
PS sa cese a 12%n 
re SED civucsies 12% 
BAG cc cece ps Ser 15% 
Se idvincinge | ee 17@17% 
SS ie 17@17% 
ee 1 a) rer 18% 
(Cars SOPED ccasuvect 18% 
BUGGB neces SEE Siecceces 8% 


BELLIES 
Fresh or F.F.A. 
28% @29n 
284 @29 





Job Lot 

43.... Loins, 12/dn. 
42.... Loins, 12/16 
37 . Loins, 


31@32 Butts, 
— Butts, 8/up . 
.. Ribs, 3/dn. 
ssiate Ribs, 3/5 ... 
. Ribs, 5/up ..... 


OTHER CELLAR CUTS 
Fresh or Frozen Cured 
ly Square Jowls. .... unq. 
at ti Jowl Butts, Loose. 11% 
Jowl Butts, Boxed unq. 








LARD FUTURES PRICES 


NOTE: Add ec to all price quo- 
tations ending in 2 or 


FRIDAY, DEC. 21, 1956 


Open. High Low Close 
Jan. 14.05 14.80 14.05 14.30a 
Mar. 14.05 14.25 14.02 14.25a 
May 14.20 14.40 14.20 14.35a 
July 14.15 14.30 14.15 14.27 

Sales: 4,440,000 Ibs. 

Open interest at close Thurs., 
Dec. 20: Dec. 118, Jan, 481, Mar. 
498, May 479, and July 85 lots. 

MONDAY, DEC. 24, 1956 
Jan. 14.42 14.42 14.80 14.40b 
Mar. 14.25 14.37 14.22 14.37b 
May 14.40 14.42 14.385 14.42b 
July . rece 14.30b 

Sales: 2,440,000 Ibs. 

Open interest at close Fri., Dec. 
21: Dee. 116, Jan. 473, Mar. 509, 


May 484, and July 96 lots. 


TUESDAY, DEC. 25, 1956 
Christmas Day 


(Board of Trade closed) 
No trading in lard futures. 


WEDNESDAY, DEC. 26, 1956 
Jan. 14.50 14.65 14.50 14.65a 
Mar. 14.40 14.50 14.40 14.47b 

-45 
May 14.60 14.60 14.45 14.50b 
July 14.40 14.40 14.25 14.25 
Sales: 6,000,000 Ibs. 


Open interest at close Mon., Dec. 
2%: Dec. 102, Jan. 470, Mar. 514, 
May 488, and July 96 lots. 


THURSDAY, DEC. 27, 1956 
Jan. 14.57 14.57 14.42 14.42b 
Mar. 14.50 14.50 14.35 14.35 
May 14.55 14.55 14.35 14.45a 
July 14.25 14.25 14.10 14.20b 

Sales: 4,000,000 Ibs. 


Open interest at close Wed., Dec. 
26: Jan. 472, Mar. 516, May 489, 


and July 103 lots. 


CHGO. FRESH PORK AND 


PORK PRODUCTS 
Dec. 26, 1956 

Hams, skinned, 
Hams, skinned, 
Hams, skinned, 
Picnics, 4/6 Ibs., 
Picnics, 6/8 Ib ‘ 
Pork loins, boneless ....62 
Shoulders, 16/dn., loose 


(Job lots) 





Pork livers 
Tenderloins, 
Neck bones, 
Ears, 30's 
Feet, s8.¢., 


fresh, 10's.72 


| ey 


CHGO. PORK SAUSAGE 
MATERIALS—FRESH 
(To sausage manufacturers in 

lots only) 


Pork trim., guar. 40% 
he ~ 





bb! 

Pork head meat 
Pork cheek meat, 
(Oe © oe er ae 


PACKERS' WHOLESALE 
LARD PRICES 


"tnies re, tierces, f.o.b. 
Oe ars ee $ 

Refined ‘ast, 50-Ib. 
f.o.b. Chicago 

Kettle rendered tierces, f.o.b. 
Chicago 

Leaf, kettle rendered tierces, 
f. 


cartons, 


wre ere 19.! 
Neutral tierces, f.o.b. Chicago 19.25 
Standard shortening, 
Ni & BH. Ciel.) civics... sense 24.75 
Hydro shortening, N. & 8S... 25.25 


WEEK'S LARD PRICES 


P.S. or Dry Ref. in 

Dry Rend. 50-Ib. 

Rend. Cash Loose tins 
Tierces (Open (Open 

(Bd. Trade) Mkt.) Mkt.) 
Dec. 21 .. 14.00n 12.75 15.00n 
Dec. 22 14.00n 12.75n 15.00n 
Dec. 24 .. 14.00n* 12.87 15.00n 

Dec. 25 .. Holiday, no trading. 

Dec. 26 .. 14.00n* 13.12% 15.25n 
Dec. 27 .. 14.00n* 13.12% 15.50n 
n—nom. a—asked. b—bid. *—old. 
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HIGHER LIVE COSTS CUT HOG MARGINS 
(Chicago costs, credits and realizations for first two days of week) 
Live hog costs, rising at a more rapid rate than the 

market on pork products, had a decided depressing effect 
on cut-out values this week. Minus margins were the 
widest in weeks and were in sharp contrast to the broad 
plus margins last year at this time. 





-180-220 lbs.—-  —220-240 Ibs.—- —-240-270 lbs.— 
Value Value Value 
per perewt. per percwt. per per cwt. 
cewt. fin, ewt. n. ewt. fin. 
alive yield alive yield alive yield 
en eee re Cee $12.34 $17.61 $11.68 $16.29 $11.00 $15.33 
Wat Cute, TARE onc. ces 5.48 7.83 5.62 7.91 — 7.31 
Ribs, trimms., ete 1.66 2.38 1.51 2.12 1.39 1.96 
Cost of hogs ..... $18.12 $18.00 $17.38 
Condemnation loss .. .08 .08 .08 
Handling, overhead .... 1.62 1.47 1.22 
TOTAL CORT .....555% 19.82 28.31 19.55 27.34 18.68 25.94 
TOTAL VALUE ....... 19.49 27.82 18.81 36. 82 17.70 24. 
Cutting margin ....—$ .38 —$ 49 —$ .74 —$1.02 -—$ .98 —$1.34 
Margin last week ..+ .19 + .25 — .12 - 17 — .21 — .2B 





PACIFIC COAST WHOLESALE PORK PRICES 


Los Angeles 


San Francisco No. Portland 








Dec. 26 Dec. 26 Dec. 26 
FRESH PORK (Carcass): (Packer style) (Shipper style) (Shipper style) 

80-120 Ibs., U.S. 1-3.. None quoted None quoted $28.00@30.00 

120-170 Ibs., U.S .1-3..$28.00@30 00 None quoted 30.00@32.00 
FRESH PORK CUTS, No. 1: 
LOINS: 

SMR io cocks s'cu xe 44.00@48.00 44.00@48.00 42.00@44.00 

oo 5) a air 44.00@48.00 46.00@50.00 42.00@44.00 

TIO WAGs cn ta cece sks 44.00@48.00 46.00@50.00 42.00@44.00 

PIONICS: (Smoked) (Smoked (Smoked) 
SOO ks ccccsavs 30.00@33.00 34.00@36.00 33.00@35.00 
HAMS, Skinned: 

1G OSE, aelscs sans 52.00@57.00 52,00@56.00 52.00@58.00 

TIE INO os nesses 52.00@56.00 52.00@57.00 52.00@55.00 
BACON “‘Dry’’ Cure No. 1: 

fe oc iee es ct), 40.00@48.00 48.00@52.00 43.00@47.00 
BIO WR 39.00@ 46.00 44.00@48.00 41.00@44.00 

TOU TMS ivi esases 38.00@42.00 42.00@46.00 38.00@42.00 
LARD, Refined: 

TI COREONE 65s eden 19.00@21.50 22.00@23.00 17,00@20.50 
50-lb. cartons & cans... 18. 50@21.25 20.00@22.00 None quoted 
PUNO iecdevedcicanee 7.50@20.75 18.00@20.00 14.00@19.50 
N.Y. FRESH PORK CUTS ANIMAL FOODS 

. 26, 195 
ss sshunihaest PRODUCTION 
Box lots Canned food and canned 

Hams, sknd., 10/14 ..$47.00@51.00 
Pork loins, 2. 40.00@44.00 or fresh frozen food com- 
Por joins eke . 143.00 
Boston butts, 4/8... $7-00@41.00 ape for dogs, cats and 

eguiar picnics, a o 
poten ag sd bo ere ike animals, prepared un 
Pork trim., regular .. 27.00 . . 
Pork trim., spec., 80% go00 der government inspection 

pepeggerts iia and certification in Novem- 
Pork loins, 8/12 .... 44.00@47.00 ber totaled 33,922,058 Ibs. 
Pork loins, 12/16 .... 43.00@46.00 : 
Hams, sknd.. 10/14 .. 48.00@52.00 compared with 38,568,992 
Premes, 4/8". .°77: S;onatae.00 Ibs. in October and 36,425,- 
Spareribs, 3/down .... 34.00@37.00 


N.Y. DRESSED HOGS 
(1.c.1. prices) 
(Heads on, leaf fat in) 


50 to 75 lbs. ...... $29.25 @32.25 
75 to 100 lbs. ...... 29.25@32.25 
100 to 125 lbs. ...... 29.25@32. 

125 to 150 Ibs. ...... 29.25@32.25 


CHGO. WHOLESALE 
SMOKED MEATS 


Dec. 26, 1956 
Hams, skinned, 14/16 lbs., (Av.) 
wra apped tie RRO RESRC Ae Kees 51 
Hams, skinned, 14/16 Ibs., 
ready-to-eat, wrapped ...... 52 
Hams, skinned, 16/18 Ibs., 
WEOADTOE  cdccccccccccscscave 0% 


ped 
Hams, skinned, 16/18 Ibs., 
ready-to-eat, wrapped 
pa oe trimmed, briske 


rapped 
Sliced. 1 Ib. 
self service ‘pkge. 





seal, 


219 Ibs. in November 1955. 


HOG-CORN RATIOS 

The hog-corn ratio based 
on barrows and gilts at Chi- 
cago for-the week ended 
Dec. 22, 1956 was 12.6, 
the U. S. Department of 
Agriculture has reported. 
This ratio compared with 
the 12.4 ratio for the pre- 
ceding week and 8.6 a year 
ago. These ratios were cal- 
culated on the basis of No. 
3 yellow corn selling at 
$1.337, $1.371 and $1.245 
per bu. during the three 
periods, respectively. 
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BY-PRODUCTS MARKET product was available at 12%%4c, f.o.b,] Low | 
Wednesday, Dec. 26, 1956 TALLOWS and GREASES River points, and at 12%4c, Chicago listed 
_ BLOOD _ Wednesday, December 26, 1956 basis. and d 
TI i re .:. oeeenie ras ee age Bad Pas at $1 
change at midweek. Bleachable fancy 
DIGESTER FEED TANKAGE MATERIAL : a : rene . , 
Wet rendered, unground, loose: Consumers’ ideas in the inedible tallow traded at Tac, delivered New N.Y. 
tallow and grease market late last York. Later inquiry was at 74@7%6c, 
week were at fractionally lower lev- same delivery point, and product con- 
aa iil anit els. However, producers asked steady _ sidered. Choice white grease, all hog, } san. 
APO Ratio tallow was reported was bid at 8c, c.a.f. East, and held | 4" 
0% meat, bone scraps, bagged..$ @5.00@ 77.50 available at 12%4c, f.o.b. River, and at 8¥%c, with some sellers asking even } 32! 
55% meat” Scraps, bagged vats ; its 77.50 13c, Chicago. Buyers were very quiet. higher. Bleachable fancy tallow was -. 
%o ester tankage magged .. 67.50@ 80. ac > , : nt AL: . c 
80% digester coakege, walks... 65.000 77.50 Bleachable fancy tallow peo bid at bid at 6%@7c, c.a.f. Chicago. Edi- | sate 
80% ‘ “2 eneee ‘00@12 yn. atti: dadlinntinne s : : 
Scam Tne teat Eat a 100.00 — 7 Ac, : “r oy a = 8iac, — ble tallow was bid at 12%c, Chicago, 
(ss pc y e eee 35 , 4 rK c < i ” 
60% yreer a bagged... 65.00 ‘ ; ws . eta pie med ae eS — and held at 12%@ 13c. Edible tallow .: 
EEL white grease, all hog. was also reported available at 12%4c, | yay 
Feather tankage, ground, site On Friday, edible tallow was of- f.o.b. River, but bid lower. a 
Foot so 4 car ait oul" Eas fered at steady prices. Choice white TALLOWS: Wednesday's quota- ce 
grease, all hog, was bid at 8%c, c.a.f. tions: edible tallow, 12%c, f.o.b. | sav 
Low test, per unit pret MASE 1 4g, East. Buying inquiry was lower on River, and 12%4c, Chicago basis; ori- 
Med. test, per unit prot. ..........00 | #1.15n bleachable fancy tallow for eastern ginal fancy tallow, 7¥%c; bleachable 
High test, per unit prot. ..........*1.05@1.10n z co .” 1 5/ —- ? N 
destination, with 74%@7%sc,_ c.af. fancy tallow, 7c; prime tallow, 6%4c; 
nee ANS eae a East, bid. Regular production bleach- special tallow, 6%c; No. 1 tallow, , 
Calf trimmings. limed (glue)... 129@ 185 able fancy tallow was bid at 6%c, — 6¥ac; and No. 2 tallow, 54@5%c. | iw. 
Cattle Jaws. See sae, Saseties, i taieeiieiiee 7c, and Tc, c.a.f. Chicago, speci- GREASES: Wednesday’s quota- ont 
Pig skin scraps (gelatine) ....)... 6.50@ 6.75 fications considered. Most talk on reg- tions: choice white grease, not all hog, § *?'- 
ANIMAL HAIR ular run material was at 6%@7c. 7c; B-white grease, 6% @6%c; yellow pee. ; 
Winter coil dried. per ton ...... °85.00@100.00 The market on Monday was of a grease, 5%4c; house grease, 5%c; | - 
Summer coil dried, per ton . 42.50@ 45.00 . es : . s ‘ 
Cattle switches, per piece .....  3%4@5 holiday character, with most plants brown grease, 5c, Choice white 
Winter processed, gray, lb. .. 18% Y . ° 1 
Summer processed, gray, ib... 12 closed. Buyers continued very quiet grease, all hog, was quoted at 8%c, 
nia ieecsa ameien): in the edible tallow market, and c.a.f. Eastern price zone. 
= i a —_ ive Crude 
Val 
Sou 
Te 
0 F t IM E . 
Pean 
Coco1 
Cotte 
& Mi 
Ea 
DARLING & COMPANY 
Whi 
Milk 
6 6 Wat 
7, 5 Prin 
YEARS OF SUCCESSFUL SERVICE [|= 
Pris 
rr 
Whatever your problems may be, call: oil 
Sh 
N co 
Dally Pick-wep Service Provided by Fleet of Trucks from Six Strategically Located Plants 1 
Oo 
| CHICAGO | | ALPHA, IA. | DETROIT . CLEVELAND | | CINCINNATI | BUFFALO | ib 
) 
4201 So. Ashiand P.O. Box 500 P.O. Box #329 P.O. Box 2218 Lockland Station P.O. Box #5 
Chicago 9, Alpha, lowa Kain’ POST OFFICE Brooklyn Station Cincinnati 15, Station "A" th 
Ilinols Dearborn, Michigan Cleveland 9, Ohio Ohio Buffalo 6, New York 
Phone: YArds 7-3000 Phone: Waucoma 500 Phone: WArwick 87400 Phone: ONtario 1-9000 Phone: VAlley 1-2726 Phone: Fiimore 0655 m 
OR CONTACT YOUR LOCAL DARLING & COMPANY REPRESENTATIVE Cc 
It 
NATIONAL NER, DECEM , 
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EASTERN BY-PRODUCTS 

New York, Dec. 26, 1956 
Dried blood was quoted Wednes- 
day at $4.50 per unit of ammonia. 
Low test wet rendered tankage was 
listed at $4.50 per unit of ammonia 
and dry rendered tankage was priced 

at $1.05 per unit of protein. 


N.Y. COTTONSEED OIL FUTURES 


FRIDAY, DEC. 21, 1956 


Prev. 
Open High Low Close close 
Jan. 15.63b.... al 15.85 15.70 
Mar . 15.75 16.06 15.72 16.06 5.79 
May .... 15.78 16.10 15.75 16.08 15.82 
July .... 15.75 16.02 15.73 16.00 15.75 
Sept. ... 15.57b ae «.. 15.82 15.60 
Se ey sae 15.58 15.35b 
Dec. .... ..-. 15.30 15.80 15.385 15.18 
Sales: 302 lots. 
MONDAY, DEC. 24, 1956 
Jan. .... 15.85b 16.00 16.00 16.04 15.85 
Mar. .... 16.00b 16.15 16.05 16.16 16.06 
May .... 16.03b 16.19 16.10 16.19 16.08 
July .... 15.95b 16.14 16.00 16.13 16.00 
Sept. ... 15.85b sae «++. 15.95 15.80 
i vcts SE a scee ---- 15.70 15.58 
Dec. .... 15.35b 15.50 15.50 15.49 15.35 


Sales: 61 lots. 


TUESDAY, DEC. 25, 1956 
(Christmas Day) 
No trading in cottonseed oil futures. 


WEDNESDAY, DEC. 26, 1956 


Jan. .... 16.00b 16.05 16.05 16.03b 16.04 
Mar. .... 16.08b 16.20 16.10 16.13b 16.16 
May .... 16.16b 16.22 16.10 16.18 16.19 
July .... 16.13b 16.20 16.12 16.14 16.18 
Sept. ... 15.90b 16.02 15.97 15.97 15.95 
ae | ee eras 15.68b 15.70 
Dee. .... 15.45b 15.45b 15.49 


Sales: 125 lots. 


VEGETABLE OILS 


Wednesday, Dec. 26, 1956 


Crude cottonseed oil, f.o.b. 
MNT ra oes: cl Ghee 0: Sia 6 bie dos 6% 13%n 
NG og Gvravccie Ve heigis er accce.e 8 13%n 
EE a wikn ha olb AN wih we Gaatiied, bee l4n 
Corn oil in tanks, f.o.b. mills ..... 144n 
Soybean oil, f.o.b. Decatur ....... 144%n 


meanut Off, £.0.D. mille .....cccces 18% @19n 
Coconut oil, f.o.b. Pacific Coast .. 11%n 
Cottonseed foots: 
Midwest and West Coast 2 
DE 005. OPECRs OWES Dae Seb wi 





Wednesday, Dec. 26, 1956 
White domestic vegetable .................. 28 
Yellow quarters g 
TE CRUUNEE TNOOU 6g cc ca des cau terseenciewv’ 
SE "CUNNINE: SUIEEE aca ce b0:5:40 05045 00.0 27 


Wednesday, Dec. 26, 1956 
Prime oleo stearine (slack barrels) ..... 16% 
SE, GINO: CON CHOIRS fc kh vede sone vseases 18% 
eee (CNN GOL CUNGMEE) .o5 cc's vc sdcvewsece 18% 





n—nominal. a—asked. b—bid. pd—paid. 


SHORTENING, EDIBLE 
OIL SHIPMENTS 


Shipments of shortening and edible 
oil in November totaled 416,615,000 
lbs., according to the Institute of 
Shortening and Elible Oils. This 
compared with October shipments of 
405,788,000 Ibs. Of the November 
total, 175,961,000 lIbs., or 42.2 per 
cent, was shortening and 223,063,000 
lbs., or 53.6 per cent was edible oil. 

Shipments of both to agencies of 
the federal government and govern- 
ment controlled corporations, and for 
commercial export totaled 17,581,000 
Ibs., or 4.2 per cent of the total. 





HIDES AND SKINS 





Trading on big packer hides at 
steady to lower prices—Easiness in 
market registered early Thursday— 
The small packer and country hide 
markets slow, with a slightly easier 
undertone—River overweight kipskins 
sold at 23%c—Shearlings improved 
and pickled skins continue firm. 


CHICAGO 


PACKER HIDES: On Friday of 
last week, heavy native cows sold 
lower at 10c, and a few branded 
cow hides traded steady. Volume of 
sales for the week was estimated at 
100,000, and it was thought some 
selections would be carried over into 
this week’s list. 

On Monday of .the new week, 
both buying interest and offerings 
were lacking. Due to the impending 
holiday, offices of buyers and sellers 
generally observed a short work day. 

The hide market was generally 
quiet on Wednesday, and the only 
sale reported was a car of Milwau- 
kee heavy native cows at 10'c. Most 
trade sources were in accord; how- 
ever, prices were barely steady. 

Some selections lost ground price- 
wise Thursday, while a couple sold 
steady. Light native steers sold at 
14'2c, ex-light native steers at 171ac, 
and heavy native steers at 10c and 
10%c for some points. Butt-branded 
steers and branded cows sold at 9c. 

SMALL PACKER AND COUN- 
TRY HIDES: Action on small packer 
hides continued limited; however, 
steady levels were generally main- 
tained. A car of 50@52-lb. average 
sold in the Midwest at llc. The 60- 
Ib. average was slow to trade, with 
9@9%c quoted on a nominal basis. 
Southwestern hides were also slow 
movers, but the spread between in- 
quiry and offering levels was_nar- 
rowed somewhat, with l4c bid and 
144%2c asked on 40@42-lb. averages. 
The country hide market was most- 
ly quiet, although some inquiry was 
heard for mixed lots at 7c for 
48@50-lb. average and some indica- 
tions that 8c might be paid. Straight 
locker butchers were quoted nomin- 
ally at Stee for 48@50-lb. average. 
and renderers at 7@7!2c, nominal. 

CALFSKINS AND KIPSKINS: In 
trading late Friday of last week, the 
kipskin market weakened and River 
kip sold at 27e and overweights 
brought 23c. Southwestern kip and 
overweights sold at 26c and 22c. 
This week, River kip was offered at 


27¢ and overweights at 24c, with- 
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out early action. Nashville overweight 
kipskins late last week also traded 
at 24c, and Forth Worths brought 
23c. The calfskin market was con- 
sidered easier, but to what extent 
could not be determined in the ab- 
sence of early movement. On Thurs- 
day, River overweight kipskins sold 
at 23'4c. 

SHEEPSKINS: Some No. | shear- 
lings sold at 2.20 and 2.40 last week. 
Poor quality were quoted this week 
at 2.00 and better quality at 2.50. 
Some fall clips also traded last week 
at 2.90 and 2.95, with offerings this 
week in one direction priced at 3.00. 
No. 2 shearlings were quoted at 1.65 
@1.85 and the No. 3’s at .75@.85. 
Dry pelts were generally steady with 
the preceding week. Pickled skins 
continued firm. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 
Week ended 
Dec. 27, 1956 


Cor. Week 
1955 


Let. native steers ..144%@15 16n 
Hvy. nat. steers ...... 10 @10% 13 @13%4n 
Ex. lIgt, nat. steers WOU ‘cewceeaun 
Butt-brand. steers .... 9 11% 
Colorado steers ...... Sign 11 
Hvy. Texas steers .... 9n 11% 
Light Texas steers ... 12n ee 
Ex. Igt. Texas steers.. 15n 154%4n 
Heavy native cows....10 @10%n 12 @12% 
Light nat. cows ... 34%@144%n 15 @16 
Branded cows ........ 9 @10n 11 @11% 
Native bulls ......... 8 @ 8%n 10%@l11n 
Branded bulls 7 @7%4n 9%@10 
Calfskins 

Northerns, 10/15 ... 45n 50n 

Ss 8, eee 40n 5in 
Kips, Nor., nat., 15/25. 27n 33n 

SMALL PACKER HIDES 

STEERS AND COWS: 

60 Ibs. and over .... 9 @ 9¥n 11 @11%n 
SO TOGi . icas ...+..-ll @11l%qn 13 @13% 
SMALL PACKER SKINS 
Calfskins, all wts. ...34 @35n 40 @43n 
Kipskins, all wts. ...23 @24n 23 @25n 
SHEEPSKINS 


Packer shearlings: 
No. obras ae 
i a eer 

Horsehides, Untrim... 


. 2.00@2.50 
26@27n 
9.50n 


2.35@2.50n 
24@25n 
8.50@9.00n 


n--neminal, a-——asked, b—bid. 


N. Y. HIDE FUTURES 


FRIDAY, DEC. 21, 1956 





Open High Low Close 
Jan. ... 10.90b 10.90 10.80 
Apr. . 11.35b 11.37 11.28 28 
July 11.68b 11.68 11.62 
Oct. 11.90 11.85 
Jan. 12.06 1.206 
Apr. 4 Ss 29 
Sales: 81 lots. 





MONDAY, DEC. 24, 1956 
No trading reported in hide futures. 
TUESDAY. DEC. 25, 1956 
Christmas Day 
(Holiday, market closed) 
No trading in hide futures. 





WEDNESDAY. DEC. 26, 1956 

Jan. . 10.75 10.82 10.75 10.85b-11.00a 
Apr. 11.25-24 11.35 11.24 11.33b- 400 
July 11.50b 11.65 11.58 11.65b- TOa 
Oct. 11.80b 11.85>- %a 
Jan. . 11.95b 12.06b- La 
Apr . 12.15b 12. 27b- Sa 

Sales: SS lots 

THURSDAY. DEC. 27, 1956 

Jan, - 10.90b 10.95 10.95 10.90b-11.05a 
Apr 11.35b 11.47 11.40 11.40 
July ~11.65b 11.75 11.70 11.70 
Oet. 11. S6b 11.90b-12.00a 
Jan 2.05b 12.35 12.31 12.25b- 30a 
Apr 12.25b 12.30 12.30 12.45b Wa 

Sales: 25 lots 
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When you hire someone 
to spend your money ... the 
BEST is none too good! 


Call on "K-M" today! 





DRESSED BEEF BLOOMINGTON, ILL. LAFAYETTE, IND. PAYNE, OHIO - 
CHATTANOOG: e je ‘J = a iW. 
BONELESS MEATS AND CUTS CINCINNATI, —" MONTGOMERY, ALA. SIOUX pl ren 
DAYTON, ONO NASHVILLE, TENN. | VALPARAISO, IND. 
OFFAL aeaiee Goon. OMAHA, NEBR. 





FLORENCE, S.C. 


SUPERIOR PACKING CO. | || mets. wo. 


CHICAGO ST. PAUL poses Magen 






SERVICE 


KENNETT-MURRAY 


LiVestock BUYINS 
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Refrigeration Carried Back to Farm Hog 
House for Faster Gains on Less Feed 


Air conditioning, long thought to 
be largely for the comfort and con- 
venience of humans, may have given 
a fuller and more productive life to 
the hog that produced the porkchop 
on your dinner table last night. The 
reason is that air conditioning is go- 
ing “down on the farm” as alert hog 
producers are starting to cool off their 
porkers to stave off the usual summer 
drop in production. 

The air conditioning approach was 
fostered by studies at Purdue Uni- 
versity and the University of Cali- 
fornia, where it was discovered that 
hogs kept in comfort-controlled cli- 
mates were healthier, fatter and re- 
quired less feed to bring them up to 
marketable weight. 

One of the very few air conditioned 
hog establishments in the country is 
the Reish Hog Farm near South 
Bend, Ind. There, Charles Reish and 
his son, Dick, recognizing the losses 
hot summers were wreaking on their 
litters, decided to do something about 
it to halt the casualties. 

The hot, humid Indiana summer 
had been taking its toll of the Reish 
hogs for some time. As the mercury 
soared, appetites dropped off, weights 
went down and brood sows, sluggish- 
ly hovering over their young, crushed 
to death more pigs than usual. Feed 
bills also rose as the time to ready 
pigs for market was greatly increased. 

The Reishes were still perplexed 
over the problem when they heard of 
the experiments conducted at Purdue 
and California. The tests proved that 
temperatures directly affected hog 
production. They showed that the 
hogs grew in a controlled tempera- 





CONTENTED SOW mothers her young amidst 


cool surroundings in air conditioned Reish 
hog barn located near South Bend, Ind. 





THIS LITTLE PIG could go to market much 
sooner than his predecessors. Chart shows 
effects of temperature on time and cost to 
raise a healthier, fatter pig for market. 


ture of 65 degrees, but languished 
in readings of 90 degrees. 

Armed with this knowledge, the 
Reishes set about cooling their hog 
house and decided on Carrier air 
conditioning for the job. The local 
Carrier distributor recommended a 
ten-ton cooling installation of two 
Carrier condensing units, two fan 
coils and a cooling tower. Insulation 
was put into the walls and with the 
structure generally tightened up, soon 
its occupants were lolling comfortably 
in a pleasant 65-degree temperature. 

The Purdue tests showed that at 
65 degrees, pigs required one-third 
as much feed as at 90 degrees for 
each pound of weight gain. The pigs 
in 90-degree heat needed 12 pounds 
of feed, those in 65 degrees required 
only four pounds of feed. 

Marketing time also was reduced. 
At the “magic 65” it required only 
100 days to get a 240-pound porker 
ready for the block while at 90-de- 
grees it took almost a year. On top 
of this, the heat-harassed hog needed 
over twice as much feed to fill out his 
figure. 

The Reishes are now looking for- 
ward to the results of their air condi- 
tioned pig emporium. And so are the 
Universities of California and Purdue 
where the results will be tabulated 
and recorded so that other hog raisers 
can profit, 

The Reishes do not, as yet, have 
air conditioning in their home. Dick 
explains that the pampered pigs are 
their business and that comes first. 
“After all,” he points out, “we can 
always go and cool off with our hogs.” 

The Reishes expect the air con- 
ditioning of their hogs to pay off 
soon, due to increased productivity. 
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Auction Mart Group Would 
Revise Packers, Yards Act 


Revision and modernization of the 
Packers and Stockyards Act as it ap- 
plies to present day livestock mar- 
keting operations and services will 
be proposed to the 1957 Congress 
by the American National Livestock 
Auction Association. 

Proposed changes are being pre- 
sented as a result. of a hearing held 
last June before the Senate Agricul- 
tural Committee. 

Proposed amendments to be pre- 
sented cover the following changes 
in the law: 

1. Definition of an auction market 
and stockyard on the basis of han- 
dling livestock in interstate com- 
merce transactions. 

2. Elimination of the present 20,- 
000 square foot limitation in defin- 
ing auction markets and stockyards. 

3. Provision for application of the 
law to all auction markets, market 
agencies, and dealers selling livestock 
in interstate commerce without the 
necessity for “posting,” as now re- 
quired by the present law. 

4, Administration of the law by the 
Secretary of Agriculture with the ad- 
vice and assistance of a five-man 
board of livestock men. 

5. Bonding of packer buyers as well 
as dealers and market agencies. (This 
now is required but not spelled out in 
the P&S act.) 

6. Change of the name of the law 
to “Livestock Market Services Act of 
1957” instead of the present name. 


Esskay Buys Most Champion 
Animals at Eastern Show 


Continuing its more than a quarter 
century of support of 4-H Club and 
F. F. A. programs, the Wm. Schluder- 
berg-T. J. Kurdle Co., Baltimore, 
again purchased most of the grand 
champion and champion meat ani- 
mals exhibited by these groups at 
the Eastern Livestock Show. 

Among purchases by Esskay were 
the grand champion 4-H Club steer, 
the reserve champion 4-H Club steer 
and the reserve champions in the 
4-H Club Shorthorm, Hereford, Angus 
and club steer groups. The price paid 
for the grand champion 4-H Club 
steer was $2.01 per lb. Esskay also 
purchased 102 other club steers. 

In the hog sale, Esskay purchased 
the grand champion barrow at $3.25 
per lb., the reserve champion barrow 
which was also the grand champion 
4-H Club barrow, the reserve cham- 
pion barrow open class, the reserve 
champion 4-H Club barrow and 158 
other hogs exhibited at the show. 
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Purchases of livestock by 


ers at 
week er 


22, 1956, 


PACKERS’ 
URCHASES 


pack- 
eenters for the 
Saturday, December 
as reported to The Na- 


principal 
ided 


tional Provisioner: 


Armou 
12,879 1 
hogs 


Totals: 


CHICAGO 


r, 11,955 hogs; 


gees, 
nogs; and Others, 26,36 





24,726 cattle, 858 calves, 


51,196 hogs and 6,510 sheep. 





KANSAS CITY 








Cattle ey —— Sheep 
Armour . 3,713 4,057 1,137 
Swift 2,146 1, 007 8 2,975 
Wilson th 172 bee 
Butehers 7,346 143 
Others ly 519 
Totals .1° 1,940 
OMAHA 
Cattle and 
Calves Sheep 
Armour 385 973 
Cudahy 1,179 
Swift 2,313 
Wilson =e TAT 
R. & C. Pkg. 6 
Am, Stores 
Cornhusker. 
Neill * 
Neb. Beet. 
Kagle 
Gr, Omaha 876 
Rothschild. 1,147 
Ae 918 
Kingan 1,227 
Midwest 177 
Omaha 766 
Union 993 — 
Others 53 8.547 
Totals ..29,208 43,614 5,212 


E. ST. LOUIS 








Cattle Calves Hogs Sheep 

Armour . 2,817 743 9,206 1,380 

Swift 3,923 1,801 16,402 2,591 
Hunter . 1,152 9.771 
Heil rex 2,367 
Krey 8,068 

Totals .7,892 2 44 45,81 a 3,971 

8ST. JOSEPH 
Cattle Calves Hogs Sheep 
Swift 3,007 423 14,870 6 

Armour . 3,799 301 8,608 
Others 4,695 4,226 


Totals®11,501 724 


*Do n 
calves, 
direct te 


27 704 10, 108 


ot include 380 cattle, 236 


2,262 hogs and 2,974 sheep 


» packers. 








SIOUX CITY 
Cattle Calves Hogs Sheep 
Armour. 3,449 10 7,702 2,586 
S:.©. De. 

Beef . 3,152 ie dee pid 
Swift .. 2,797 1 5,118 3,314 
Butchers 981 rere Q ee 
Others 7,962 ... 26,084 1,290 

Totals.18,341 11 38,907 7,190 

WICHITA 
Cattle Calves Hogs Sheep 
Cudahy. 1,369 288 2,478 
Dunn 102 
Sun- 

flower 1 ba basis 
Dold 80 Favs 750 
Oxcel 1,135 : 

Kansas. 1,210 
Armour. 50 752 
Swift roe 1,246 
Others. 849 ers 57 266 
Totals. 4,846 288 3.285 2,264 
OKLAHOMA CITY 
Cattle Calves Hogs Sheep 


Armour... 


1,488 179 823 412 


Wilson . 1,980 344 927 427 
Others . 2,332 3 1,164 

Totals® 5,800 fi 526 2.914 839 

*Do not include 1,200 cattle, 134 

ealves, 11,345 hogs and 514 sheep 

direct to packers, 
LOS ANGELES 
Cattle Calves Hogs Sheep 
50 7 62 eee 


Armour 
Cudahy. 
Swift 
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DENVER 
Cattle Calves Hogs Sheep 
Armour. 1,940 10 age amet 
Swift - 1,330 145 4,235 3,508 
Cudahy. 835 39 6,719 100 
Wilson . 533 eae 
Others . 7,403 “96 2,483 966 
Totals .12 041 290 13,437 8,479 
ST, PAUL 
Cattle Calves Hogs Sheep 
Armour.. 1, 010 1,161 1,140 2,818 
Bartusch 1,38% ate eos 
Rifkin . 911 30 
Superior 1,830 iy ee ao 
Swift - 5,064 3,893 29,189 4.483 
Totals. 15, 354 8,844 46,419 7,714 
FORT WORTH 
Cattle Calves Hogs Sheep 
Armour... 1 010 1,161 1,140 2,818 
Swift 1,22 554 956 1,813 
Morrell, . 3 wate 
i MO O11 36 
tosenthal 64 28 eee 
Totals. 3, 3,064 1,782. 2,096 zi 4.631 
CINCINNATI 
Cattle Calves Hogs Sheep 
ae re. 130 
Schl’ ter 140 . ees 
Others 4,116 785 12,248 1.132 
Totals. 4,256 817 12,248 1,262 
TOTAL —_— PURCHASES 
Same 
e ended Pr rev. k 
Cattle 
Hogs 
Sheep 


CORN BELT DIRECT 
TRADING 
Des Moines, Dec. 26— 
Prices at the ten concen- 
tration yards in Iowa and 
Minnesota were quoted by 
the USDA as follows: 


sarrows, gilts, U.S. No. 1-3: 


$90-190) Ths. oi .6 css $14.15@16.35 
TSO-200 TDS: 5a ccc 16 pow HG 4 







240-270 Ibs. 
210-000 IDB. .cccws 
Sows, U.S. No. 1-3: 
270-330 Ibs. 
330-400 Ibs. 
400-550 Ibs, 


- 15.50@16.35 
- 14.90@15.85 
13.50@ 15.35 





Corn belt hog receipts 
were reported by the U. S. 
Department of Agriculture 
as follows: 


This Last Last 

week week year 

est. actual actual 

Dec. 20... 75,000 59,000 86,000 
21... 64,000 75,500 75,000 

.. 29,500 36,000 31,000 

- 32,500 74,000 11,000 

. Holiday 67,500 110,000 

. $5,000 71,000 94,000 





LIVESTOCK PRICES 

AT INDIANAPOLIS 

Livestock prices at Indi- 
anapolis on Wednesday, 
Dec. 26, were as follows: 
CATTLE: Cwt. 





Steers, choice .....$21.50@23.50 
Steers, good ...... 17.00@20. 

Heifers, choice .... 19.50@21.00 
Heifers, good ..... 16.50@19.00 
Cows, utility ...... 10.50@12.50 


Cows, can. 
Bulls, util. 


& cut. . 8.50@10.00 
& com’l. 13.00@15.00 


Bulls, cutter ...... 11.00@13.00 
VEALERS: 
Good & prime ..... 19.50@27.00 


Calves, gd. & ch.... 
HOGS: 


13.50@ 17.00 








U.S. 1-3, 120/160 .. 14.00@16.00 
U.S. 1-8, 160/180 .. 16.00@17.50 
U.S. 1-3, 180/200 .. 17.50@18.25 
U.S. 1-3, 200/220 .. 17.50@18.37 
U.S. 1-3, 22 17.50@18.2° 
U.S. 1-3, 3 16.75@17.8: 
U.S. 1-3, 16.50@ 17.27 
U.S. 1-8, 300 330 16.25@16.77 


Sows, U.S. No, 1-3, 
180/360 
LAMBS 
Gd, & ch. 
Choice 


15.50@ 16.50 


(wooled) 
(shorn) 


18.50@ 20.50 
None qtd. 











WEEKLY INSPECTED SLAUGHTER 


Slaughter of livestock at major centers during the week 
ended Dec. 22, 1956 (totals compared) was reported by 
the U. S. Department of Agriculture as follows: 

Sheep & 













Cattle Calves Hogs Lambs 
Boston, New York City Area! ..... 11,936 9,427 66,104 39,511 
Baltimore, Philadelphia .......... 8,247 1,976 29,276 2,568 
Cin., Cleve., Detroit, Indpls. 18,412 8,617 108,936 14,485 
Pee rer re crn 4é 8,139 64,563 7.3% 
St. Paul-Wis. Areas? 39,462 116,375 11,458 
a EE rere 5,899 91,174 7,2 
Sioux City-So. Dak. eee 75,527 14,260 
Omaha Area 864 83,861 11,052 
Kansas City 3,024 33,890 6,576 
lowa-So. Minnesota5 18,663 329,232 34,293 
Louisville, Evansville, Nashville, 

S| Sey Ste ae ees 9,053 58,212 N.A, 
Georgia-Alabama Area® .......... 2,691 34,672 N.A. 
St. Joseph, Wichita, Okla. City . 3. ,684 53,309 10,430 
Ft. Worth, Dallas, San Antonio .. 5,069 19,604 8,242 
Denver, Ogden, Salt Lake City 1,156 15,821 15,673 
Los Angeles, San Fran. Areas’? .. 27,445 3,207 7,028 20,153 
Portland, Seattle, Spokane ....... 6,852 663 15,142 3,524 
By ene se ae 324,123 121,594 1,227,726 206,890 
Totals same week 1955 .......... 275,964 104,244 1,384,993 208,438 

Includes Brooklyn, Newark and Jersey City. “Includes St. Paul. So, 
St. Paul, Newport, Minn., and Madison. Milwaukee, Green Bay, Wis, 
‘Includes St. Louis National Stockyards, E. St. Louis, Ill.. and St. Louis, 
mo, ‘Includes Sioux Falls, Huron, Mitchell, Madison, and Watertown, 
S. Dak. *5Includes Cedar Rapids, Des Moines. Fort Dodge. Mason City, 
Marshalltown, Ottumwa, Storm Lake, Waterloo, Iowa, and Albert Lea, 
Austin, Minn. ®Includes Birmingham, Dothan, Montgomery, Ala., and 
Albany, Atlanta, Columbus, Moultrie, Thomasville, Tifton, Ga. ‘Includes 
Los Angeles, Vernon, San Francisco, San Jose, Vallejo, Calif. 





LIVESTOCK PRICES AT 11 CANADIAN MARKETS 

Average prices per cwt. paid for special grades of 
steers, calves, hogs and lambs at 11 leading markets in 
Canada during the week ended December 15 compared 
with the same time 1955, was reported to the National 
Provisioner by the Canadian Department of Agriculture 
as follows: 





GOOD VEAL 
a CALVES HOGS* LAMBS 
P to Good and Grade B! Good 

Stockyards 1900 Ibs. Choice Dressed Handyweights 
1956 1955 1956 1955 1956 1955 1956 1955 
Toronto ....$19.91 $19.47 $25.50 $22.00 $22.23 $20.00 
Montreal 18.00 sista 22.00 18.75 18.05 
Winnipeg 17.33 17.98 19.50 18.25 17.54 
Calgary 16.83 17.72 18.67 17.57 16.48 
Edmonton .. 16.00 16.25 19.00 18.50 17.00 
Lethbridge .. 16.75 ae 18.50 18.00 16.00 
y Paes ° 18.00 16.00 15.25 
Moose Jaw ‘+ i 18.00 16.25 15.70 
Saskatoon 17.25 17.00 18.00 16.00 ove 
Regina ..... 17.10 17.75 18.00 16.25 Roe 
ae 19.75 oscc, an 





Vancouver 


“Canadian Government quality premium not included, 





SOUTHERN RECEIPTS 


Receipts of livestock at six southern packing plant stock- 
vards located in Albany, Moultrie, Thomasville, Tifton, 
Georgia; Dothan, Alabama, and Jacksonville, Florida dur- 
ing week ended December 21: 





Cattle Calves Hogs 
Week ended December 21 876 20,187 
Week previous (five days) 1,325 24,593 
Corresponding week last year ....... 2024 ot 1,080 17,275 





LIVESTOCK PRICES 
AT ST. JOSEPH 
Livestock prices at St. 


Joseph on Wednesday, Dec. 
26 were as follows: 


LIVESTOCK PRICES 
AT SIOUX CITY 
Livestock prices at Sioux 
City on Wednesday, Dec. 
26 were as follows: 








CATTLE: Cwt. CATTLE: Cwt. 
gprolegeat Steers, prime ..... 23.00@25.50 
Steers, ch. & pr. ..$21.00@22.00 om ot 7s ch... = Me ty 5 
Steers, stand. & gd. 16.50@17.25 Steers, standard ... 14.00@16.50 
Heifers, gd. & ch. .. 17.50@21. 50 Heifers prime .... 21.00@22.00 
Cows, util, & com’l .  9.50@12.00 Heifers, choice .... 18.00@21.00 
Cows, can, & cut... 8.00@ 9.50 Cows, util. & com’l. 10.50@13.00 
Bulls, util. & com’l.. 11.50@13.50 Cows, can. & cut. .. 9.00@10.50 

VEALERS: Bulls, util. & com’l. 12.00@14.50 
Good & choice ..... 16.00@20.00 Bulls, cutter ...... 10.50@12.00 
Calves, gd. & ch. .. 15,00@16.25 HOGS: 

HOGS: U.S. 16.75@17.75 
U.S. 1-3, 180/200 ... 17.00@17.50 U.S. 1 ee 
U.S, 1-3, 200/220 ... 17.25@18.00 hg itn 

} -3, 220/240 ... 17.25@17. % ey . ue bee bre 
240/270 ... 17.00@17.5 nn th aa @li. 
a - * 15.75@16.25 RAOEOE tins pn cic 15.75@16.00 

LAMBS: LAMBS: 

Choice & prime .... 19.00@20.00 rT ere 19.50@20.00 
Giood & choice ..... 18.00@19.00 Choice (shorn) . 18.00@18.50 
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SLAUGHTER 
REPORTS 


Special reports to THE NATION- 


AL PROVISIONER, showing the 
number of livestock slaughtered at 
13 centers for the week ended Dec. 
22, 1956, compared: 





CATTLE 

Week Cor. 

ended Prey. Week 

Dec. 22 Week 1955 
Chicagot - 24,726 27 263 22,776 
Kan. Cityt . 17,836 f 
Omaha*t 27,832 


E. St. Lonist 
St. Josepht. 11 





























Sioux Cityt. 11,277 
Wichita*t 3,997 
New York & 

Jer, City+. 11,936 13,033 11.945 
Oka. City*t 7,660 10,631 7,249 
Cincinnati§ . 4,254 4,792 3,193 
Denvert 12,890 13,484 10,949 
St. Paulf .. 15,354 16,990 14,115 
Milwaukeet . 4,685 5,109 A 

Totals .164, 066 192,225 152,128 

HOGS 

Chicagot 38,317 36,430 39,871 
Kan, Cityt 15,422 14,968 10,43 
ge yg ... 56,569 55,304 76,746 
E. Louist 45,814 45,077 34,741 
St. p hee . 25,740 28,860 35,819 
Sioux Cityt. 19,123 20,847 30,617 
Wichita*t 2,498 13,699 3,738 
New York & 

Jer. C 16, 68,534 64,007 
Okla. City 14,259 13,900 21,497 
Cincinnati§ 11,734 12,920 14,225 
Denvert .. 13,601 14,088 18,622 
St. Pault . 46,419 46,132 55,779 
Milwaukeet. 5,082 6,037 6,500 

Totals . 870,682 376,796 412,600 

SHEEP 

Chicagot 6,510 4,958 
Kan. Cityt. 5,151 5,682 
Omaha*t 7,302 8,002 
E. St. Louist 3,971 5,308 
St. Josepht . 10,321 9,652 
Sioux Cityt 4,408 4,426 
Wichita*t 1,998 1,438 
New York & 

Jer. City+ 39,511 48,820 42,647 
Okla. City*t 1,353 3,038 1,171 
Cincinnati§ 504 465 505 
Denvert . 9,091 13,730 27% 
St. Pauls... 7.714... 639 7,710 
Milwaukeet. 1,642 1,61% 628 

Totals . 99,471 115,233 102,400 

*Cattle and calves. 

+Federally inspected slaughter, 


including directs. 
Stockyards sales for local slaugh- 


ter. §Stockyards receipts for local 
slaughter, including directs. 


CANADIAN KILL 

Inspected slaughter of 
livestock in Canada for 
week ended December 15: 





CATTLE 
Week 
ended Same 
Dec. 15 week 
1955 
Western Canada.. 13,778 
Eastern Canada. . 16,154 
UN cso a ee 29,932 
HOGS 
Western Canada.. 47,087 
Eastern Canada.. £ 61,334 
UGG: + 6 ois 6.0% 108,371 
All hog carcasses 


Sy 120,779 112,468 
SHEEP 

Western Canada.. 3,897 3.914 

Eastern Canada... 5,460 5.887 

EE awe yore 9,357 9,801 


NEW YORK RECEIPTS 
Receipts of livestock 
Jersey City and 4lIst  st., 
New York, market for week 

ended Dec. 22: 


Cattle Calves Hogs 
153 42 17 


*Sheep 


Salable 
Total (inel. 
directs) .2,419 678 
Prev. wk. 
Salable 
Total (inel, 
directs) 3,463 


° Inc luding hogs 





211 125 





764 26 


at 31st St. 
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CHICAGO LIVESTOCK 


Supplies of livestock at the Chi- 
eago Union Stockyards for current 
and comparative periods: 


RECEIPTS 




















— Calves Hogs Sheep 
1,958 3,452 13,499 2,463 
2,861 188 10,681 941 
144 35 «65,009 132 
. 18,064 100 6,398 2,846 
Dec 25. : ae 
Dec. 26. .21,00€ 100 8,000 3,500 
*Week so 
far 200 14,898 6,346 
Wk. go. 267 650 44,636 13,283 
Yr. ago.34,417 455 41,018 10,499 
2 years 
ago ...38,484 641 49,584 11,731 
*Including 200 cattle, 600 hogs 
and 800 sheep direct to packers. 
SHIPMENTS 
Dec. 20.. 2,470 108 1,478 B91 
Dec. 21.. 1, - 34 3,374 286 
Dec. 22.. 71 oe 697 371 
Dee. 24.. 8 169 5 2,520 1,518 
Dec. . Holiday 
Dec. -. 8,000 2,000 1,000 
Week so 
far ...16,169 5 4,520 2,518 
Wk. ago.23,835 73 9,510 5,340 
Yr. ago.14,467 42 11,855 4,026 
2 years 
ago ...13,285 136 12,290 4,643 
DECEMBER RECEIPTS 
1956 1955 
Corus isiesce 151,576 151,427 
ORIVER 0500s o8 2,686 7,410 
HIOGO: .<. vkge'es 169,293 324,957 
SE. tavesnes 40,725 46,094 
DECEMBER SHIPMENTS 
1956 1955 
SIOEGID  s.caws cae 73,361 81,828 
HIOMO | i oda ow 41,417 123,415 
ee se 17,212 1 “648 


CHICAGO HOG PURCHASES 


purchased at 
Wednesday, 


Supplies of hogs 
Chicago, week ended 
December 26: 








Week Week 

ended ended 
Dec. 26 Dec. 19 
Packers’ pureh,.. 21,852 39,394 
Shippers’ pureh.. 11,069 14,415 
TOES “.5ce55 Seem 53,809 


LIVESTOCK RECEIPTS 
Receipts at 20 markets 
for the week ended Friday, 





Dec. 20, with comparisons: 
Cattle Hogs Sheep 
Week to 
date 261,000 528,000 141,000 
Previous 
week 309,000 519,000 =155,000 
— wk. 
1955 229 000 588,000 119,000 
195 6 to 
date 15,838,000 24,746,000 8,755,000 
1955 to 


date 15,162,000 23,568,000 8,583,000 


PACIFIC COAST LIVESTOCK 

Receipts at leading Pacitic Coast 

markets, week ended Dec, 20: 

Cattle Calves Hogs Sheep 

1,375 1,400 25 
500 2,175 1,47: 

20 1.000 3700 


Los Ang. 
N. P'tland, 
San Fran... 


LIVESTOCK PRICES 
AT LOUISVILLE 
Livestock prices at Louis- 
ville on Wednesday, Dec. 

26 were as follows: 





650 


CATTLE: Cwt. 
Steers, gd. & ch. ..$18.00@22.00 
Steers, stand. « gd. 17.00@19.00 
Steers & heifers 19.00@21.00 
Cows, util. & com’l. 10.75@12.00 
Cows, can. & cut. 8.50@10.50 
Bulls, util. & com’l 12.00@13.50 


VEALERS: 


Choice & prime .... 29.00@31.00 





(iood & choice .. 25.00@30,.00 
Calves, gd. & Ohenss None qtd. 
_ 1-8, 180/200 .. 17.50@17.75 
3, 200/220 .. 17.50@18.35 
-8, 220/240 .. 17.50@17.75 
. No, 1-3, 
as vows Meee 14.75@15.00 
8. No. 1-3, 
eT eres 14.00@14.50 
LAMBS: 
Choice & prime . 20.00 only 
Good & choice None qtd. 
1956 





; 


LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Wednesday, 
Dec. 26 were reported by the Agricultural Marketing 
Service, Livestock Division, as follows: 


St. L, N.S. Yds. 


HOGS (Includes Bulk of Sales): 


BARROWS & 
U.S. No. 1-3: 
120-140 Ibs.. 
140-160 Ibs.. 
160-180 Ibs.. 
180-200 Ibs.. 
200-220 Ibs.. 
220-240 Ibs.. 
240-270 Ibs.. 
270-300 Ibs... 
300-330 Ibs.. 
330-360 Ibs.. 
Medium: 
160-220 Ibs... 

sSOoWS 
U.S. No. 1-3: 
180-270 Ibs.. 
270-300 Ibs.. 
300-330 Ibs.. 
330-360 Ibs.. 
360-400 Ibs.. 
400-450 Ibs... 
450-550 Ibs.. 


GILTS 


17.25-18.25 
18.00-18,25 
18.00-18.50 
17.75-18.50 
17.50-18.50 
17.25-18.15 
16.75-17.50 
None qtd. 

None qtd. 


17.50-18.00 


6.50 
-16.50 
.25-16.50 
16.00-16.50 
15.75-16.25 
15.50-16.00 
14.75-15.75 






Boars & Stags, 


all wts. 


. 10.25-12.50 


$16.25-17.50 None qtd. 


None qtd. 


17.75-18.50 
17.75-18.50 
17.50-18.50 
17.00-17.75 
16.50-17.25 
16.00-16.75 
None qtd. 


16.00-18.00 


None qtd. 
None qtd. 
None atd. 





14.25-15.00 


None qtd. 


SLAUGHTER CATTLE & CALVES: 











STEERS: 
Prime: 
700- 900 Ibs.. None qtd. None qtd. 
900-1100 Ibs.. None qtd. 23.75-26.50 
1100-1300 Ibs.. None qtd. 24.25-27.50 
1300-1500 Ibs.. None qtd. 24.50-27.50 
Choice: 
700- 900 Ibs.. 20.00-24.50 20.25-23.50 
900-1100 Tbs.. 20.50-24.50 20.25-23.75 
1100-1300 Ibs.. 20.50-24.50 opt 24.25 
1300-1500 Ibs.. 20.50-24.50 20.00-24.50 
Good: 
700- 900 Ibs.. 18.00-20.50 17.25-20.25 
900-1100 Ibs.. 18.00-20.50 17.00-20.25 
1100-1300 Ibs.. 18.00-20.50 17.00-20.00 
Standard, 
all wts. .. 15.00-18.00 14.50-17.25 
Utility, 
all wts. .. 13.00-15.00 12.50-14.5 
HEIFERS: 
Prime: 
600- 800 Ibs... None qtd. None py 
800-1000 Ibs.. None qtd. 22.25 -28 
Choice: 
600- 800 Ibs.. 18.50-23.50 19.25-22.0 
800-1000 Ibs.. 19.00-23.50 19.25-22.25 
Good: 
500- 700 Ibs... 16.50-19.00 17.00-19.25 
700- 900 Ibs.. 17.00-19.00 17.00-19.25 
Standard, 
all wts. .. 13.00-17.00 14.25-17.00 
Utility, 
all wts. 11.00-13.00 11.75-14.25 
cows 
Commercial, 
all wts. 12.00-13.50 11.25-12.5 
Utility, 
all wts. .. 10.50-12.00 10.50-11.50 
Can. & cut., 
all wts. 7.50-11.00 9.25-11.00 
BULLS (Yrls. Execl.), All Weights: 
Goad csecsss None qtd. None qtd. 
Commercial . 12.50-14.00 15.00- 16. 00 
i) ee 11.50-14.00 
CUCSE.  cnvice 9.00-11.50 
VEALERS, All Weights: 
Ch. & pr.... 29.00-31.00 22.00-24.00 
Stand. & gd. 16.00-24.00 13.00-19.00 
CALVES (500 Lbs. Down): 
Ch. & pr.... 16.00-19.00 16.00-18.00 
Stand. & gd. 11.00-17.00 12.00-16.00 


SHEEP & LAMBS: 
bs. Down): 


LAMBS 
Ch. & pr.... 
G@. & ch...; 

LAMBS 
Ch. & pF...« 
Gd. & ch.... 

EWES 
Gd. & ch.. 
Cull & util. . 


(110. L 


(105 L 


19.50-20.00 
18.00-19.50 


bs. Down) 
18.00-18.50 
16.75-18.25 


(Shorn) : 


4.00- 5.00 
3.00- 4.00 


20.00-21.00 
18.75-20.25 


(Shorn) : 
18.75-19.25 
17.50-18.75 


5.50- 6.50 
4.50- 5.50 


Chicago Kansas City 


None qtd. 
None qtd. 


17.00-17.75 
17.25-17.75 
17.25-17.75 
17.00-17.50 
16.50-17.00 
None qtd. 

None qtd. 


16.25-16.75 


" 
toa! 
aca 


SASS 


‘S 


uw 
munomas 


None qtd. 


None qtd. 
22.00-25.50 
50 





19.50 only 
19.50 only 
19.50 only 
19.25-22.00 





None atd, 
21.00-23.00 


18.00-21.00 
18.50-21.00 


15.50-18.50 
16.00-18.50 


12.50-16.00 


9.00-12.50 


12.00-13.50 
10.50-12.00 


8.00-10.50 


None qtd: 

13.00-13.50 
12.00-13.00 
10.00-12.00 


20.00-22.00 
13.00-20.00 


Omaha 


None qtd. 


St. Paul 


None qtd. 


None qtd. $16.00-16.75 
$16.50-18.00 $16.75-17.50 $16.25-17.00 


17.00-18.00 
17.25-18.00 
17.00-18.00 
17.00-17.75 
16.75-17.00 
None qtd. 

None qtd. 


15.75-17.00 


None qtd. 

None qtd. 
15.75-16.25 
15.75-16.25 
_ 5-16.25 
5.00-16.00 
yo 16.00 





None qtd. 


None qtd. 

23.25-25.00 
23.25-26.00 
23.25-26.00 
19.50-23.25 
19.50-23.25 
19.00-23.25 
18.50-23.25 
16.50-19.50 
16.50-19.50 
16.25-19.25 
14.00-16.50 


11.00-14.00 


None qtd. 


21.25-22.25 


18.50-21.25 
18.00-21.25 


16.00-18.25 
15.50-18.00 


13.00-15.50 
10.00-13.00 
10.75-12.00 
9.50-10.75 


8.50- 9.50 


None qtd. 

13.00-14.25 
11.50-13.00 
10.00-11.50 


16.50-20.00 
10.50-16.50 


14.50-16.50 
10.00-13.00 


20.00-20.50 
19.00-20.00 


18.50-19.00 
17.50-18.50 


4.50- 5.00 
3.00- 4.50 


16.25-17.00 
17.00-18.00 
17.00-18.00 
17.00-18.00 
16.75-18.00 
16.25-17.50 
None qtd. 

None qtd. 


16.25-16.75 


16.00-16.25 
16.00-16.25 
15.75-16.25 
15.50-16.25 
15.50-16.00 
15.25-15.75 
15.00-15.25 


None qtd. 


None qtd. 
None qtd. 
None qtd. 
None qtd. 
21.00-22.25 
21.00-22.50 
21.25-22.25 
ai: 25- 22 DF 25 
17.00-20.00 
17.00-20.00 
17.00-20.00 
14.00-16.00 


12.00-14.00 


None qatd 
None qtd 


190-2000 
19..10-20.00 


16.00-18.50 
16.00-18.50 


14.00-16.00 


11.50-14.00 


11.00-12.00 
9.50-11.00 


8.00- 9.50 





13.50-14.50 
12.00-13.50 


23.00-25.00 
14.00-19.00 


7.00-19.00 
13.00-15.00 
- 


20.00-20.50 
19.00-20.00 


18.30 only 
None qtd. 


4.50- 3.50 
3.00- 4.50 
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GEO. S. HESS R. Q. (PETE) LINE 


INDIANAPOLIS HOG MARKET 


HESS-LINE CO. 


HOG ORDER BUYERS 
ON COMMISSION ONLY. 


in name... 
high grade in fact! 





Telephone 


MELROSE 
17-3085 


Phone us for market informa- 
tion and quotations for hogs 
bought especially for you— 
weighed straight from seller 
to you. 

at all points, in product of 
selections and grades, 
welcome 








Regular traders, 


\\ 
roven quality in a 
a commercial quantities. We would 


the opportunity of working with you. 





USE THIS STRAIGHT COMMISSION BUYING 
FOR SATISFACTION—ECONOMY—RESULTS. 


HESS-LINE CO. 


INDIANAPOLIS, IND. 
THE HOME OF MEAT TYPE—TOP QUALITY—HIGH YIELDING HOGS. 
CLASSIFIED ADVERTISING Acvertoments Will Be Inserted Over a Bld Box Nember 


Undisplayed: set solid. Minimum 20 words address or box numbers as 8 words. Head- 

$4.50; ditional words, 20c each. ‘Position lines, 75c extra. Listing advertisements, 75c CLASSIFIED ADVERTISING PAYABLE IN ADVANCE. 
anted,’’ special rate: minimum 20 words, per line. Displayed, $9.00 per inch. Con- PLEASE REMIT WITH ORDER. 

$3.00; additional words, 20c each. Count tract rates on request. 














POSITION WANTED 


PRACTICAL PLANT SUPERINTENDENT 
Experience covers hog and beef killing, cut- 
ting, curing, processing, rendering, manufacturing 
and general plant operations including mechanica: 
maintenance, handling of labor problems and costs. 
Prefer medium sized plant. Presently employed as 
plant superintendent and can supply satisfactory 
references as well as reason for desiring change. 
W-483, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 


MANAGEMENT CONSULTANTS 
Let us help you with your problems in Organiza- 
tion, Management. Production, Labor Relations, 
Sales and Marketing. 
LEE B. REIFEL & ASSOCIATES 
216 Bank of Wood County Bldg. 
Bowling Green, Ohio 


CONSULTANT 
Sausage expert with a lifetime of varied experi- 
ence, practical and supervisory. Fully capable of 
solving the most delicate problems in the shortest 
period of time. Daily, wéekly and monthly rates. 
Will travel anywhere. W-456, THE NATIONAL 
~~ 527 Madison Ave., New York 


. 














OFFICE MANAGER-ACCOUNTANT: Many years’ 

experience in office management and accounting. 

Fully capable of setting up and taking off depart- 

mental results in either small or large plant. 35 

years old. In good health and will locate anywhere. 
m produce excellent references for interested 

partion, W-450, THE NATIONAL PROVISIONER, 
W. Huron 8t., Chicago 10, Ill. 


SALBSMANAGER and BEEF MAN: 27 years’ ex- 

nce—procurement, slaughtering, boning, break- 
ing, full line sales, beef, pork, small stock, edible 
and inedible products yields and costs. W-484. 
THER NATIONAL PROVISIONER, 15 W. Huron 
St.. Chicago 10, Ill. 


SUPERINTENDENT or MANAGER: Over 25 years’ 
experience in all phases of meat packing; can 
manage any department from kill to sales. Would 
consider complete management of medium size 
plant. W-494, THE NATIONAL PROVISIONER, 
15 W. Huron 8t., Chicago 10, 111. 
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| W. Huron St., 


| requirements. 


HELP WANTED 


HELP WANTED 





GENERAL MANAGER WANTED 
$40,000.00 PER ANNUM PLUS 
By nationally known up-to-date B.A.I. beef and 
pork packer. Salary, $40,000.00 per annum plus 
share of net profits to a man of proven business 
ability with all-around qualifications from buying 
livestock to processing, packing, canning, sales, 
advertising and promvution of all kinds. Uur vari- 
ous cuts of beef and pork also canned goods are 
nationally known. Answers definitely confidential. 
Please give details of experience and qualifica- 
tions. 
W-485, THE NATIONAL PROVISIONER 
15 W. Huron 8&t., Chicago 10, Ill. 





SUPERINTENDENT 
For long established metropolitan New York meat 
processor. Must have executive ability. Knowledge 
of pork, cutting, curing, smoking, sausage, costs, 
ete. Excellent opportunity. W-460, THE NATION- 
AL PROVISIONER, 527 Madison Ave., New York 
SS. Mt. F. 





SAUSAGE MAKER WANTED 
Established wholesaler in California has opening 
for an aggressive working sausage maker. State 
age, experience, employment record for past 20 
years, and references in first letter. W-490, THE 
NATIONAL Huron S&t., 


PROVISIONER, 15 W. 
Chieago 10, Ill. 





SALESMAN: With car to cover well established 
territory. Must have experience selling season- 
ings, cures, binders, specialty items. Our com- 
pany has been in this business for many years. 
Salary, expenses and car allowance. Write to 
lox W-472, THE NATIONAL PROVISIONER, 15 
Chicago 10, Ill. 





SALESMANAGER: Experienced man wanted to 
take complete charge of sales for growing mid- 
western plant, State experience, age and salary 
W-486, THE NATIONAL PRO- 


VISIONER, 15 W. Huron St., Chicago 10, Ill, 





SAUSAGE MAKER: Complete charge of 
plant. Need man who knows the business. 


HOWARD LATE 


small 


Md. 


/ J436 


Thurmont, Phone: 4551 


SAUSAGE KITCHEN 

WANTED: Young man, to assist sausage maker, 
who can help on smoking, chopping, stuffing and 
linking. This is for a plant in midwest Indiana. 
State salary yp a and past performance. All 
replies held mney confidential. W-459, Ez 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Ill. 
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SALES MANAGER: For meat packing company 
in eastern Pennsylvania. Good opportunity for 
man familiar with smoked meats and sausage 
products. Take complete charge and direct — 
sales operation. Give complete details of experi- 
ence. W-491, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Ill. 


SUPERVISORS: Large food processing corpora- 
tion requires services of young men for supervisory 
positions in South America. Must have meat pack- 
Ing plant experience, prefer college education or 
equivalent. W-493, THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, Ill. 


SALES TRAINEE: Young man wanted for Sales 
Trainee position in an expanding specialty proc- 
essed meat plant. Experience not essential. Bx- 
cellent opportunity. W-492, THE NATIONAL 
— 527 Madison Ave., New York k 22, 











SAUSAGE MAKER: Wanted for a small federally 
inspected plant. Character and background must 
be excellent. Must have a knowledge of yields, 
costs, and packaging. Must have outstanding 
references, W-487. THE NATIONAL PROVI- 
SIONER, 15 W. Huron 8t., Chicago 10, Il. 


A TOP FLIGHT: Working sausage foreman who 
has knowledge of making an A-1 full line of 
products. Must be of high character and have 
good references, W-488, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Il. 


SAUSAGE MAKER: Wanted for south Texas 
plant. Must be fully experienced in all types of 
sausage and loaf manufacture, Send resume of 
your experience to Box W-481, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Il. 


MAINTENANCE MAN: Experienced ye —— 
in the operating of a yg plant. G sala: 
production bonus. W-452, fn NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Il. 











1956 





r Sales 
y. proc- 
al. Bx- 
IONAL 


ederally 
id must 

yields, 
tanding 
PROVI- 
Til. 


an who 
line of 





